









Capacities from 1,000 to 
15,000 pounds per hour. 
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smokehouse 
bottlenecks with 


@ When you add Pfizer Ascorbic Acid or 
Sodium Ascorbate to cooked, cured, commi- 
nuted meats you reduce considerably the time 
required in the smokehouse. That means an 
end to bottlenecks and results in increased pro- 
duction. Some packers have stepped up smoke- 
house capacity by 14 or more. 

Besides increased production, Ascorbic Acid 
or Sodium Ascorbate added to frankfurts, 
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PFIZER ASCORBIC ACID or 
SODIUM ASCORBATE 


bolognas and similar meat products means 
less shrinkage in the finished product. It can 
also result in greater color retention...pack- 
aged meats that look tastier for longer periods 
of time. 

Pfizer Ascorbic Acid or Sodium Ascorbate 
is easy to use. Simply dissolve in water and add 
near the end of the chop. Technical bulletin 
and prices available on request. Call or write... 


CHAS. PFIZER & CO., INC. 


CHEMICAL SALES DIVISION 
630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices : Chicago, III.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years Pfizer 














Definition: 


“Art is the skilled power of performance 
acquired by study and experience.” 
—WEBSTER 


Our Art is the manufacture of 
products to combat the destruc- 
tive action of steam, condensation, 
acids, fungus and mold. 





Typical of thousands of packing plants, cold 
storage and locker plants maintained spotless. 


Walls and ceiling SANITILED with RUBBERTEX 
BASE and MASTERKOTE SANITILE— a fluid 
ceramic-like tile even more sanitary than ordinary 
tile—no mortar joints to collect dust and organ- 
isms—comes ready to apply by brush or spray. 
Sanitile can be cleaned the same as tile and thus 
saves many costly repainting jobs. 


Rails, tanks, machinery and equipment preserved 
against corrosion through the use of Knox Rust 
Chromolox Base and Eisen Heiss. 


You will be pleasantly surprised at how economi- 
cally you can Sanitile your plant. 


Write for specific information! 


THE MASTER MECHANICS CO. 


"40 Years Serving Industry for the Utmost 
in Sanitation and Preservation." 


CLEVELAND 13, OHIO U.S.A. 
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EXTRA HEAVY DUTY PRE-SLICING MOLD- 
16 Gauge Stainless Steel Body 


@ Exclusive Positive Locking Cover prevents leakage. The wedge lock cover fits 
on to a heavy tapered flange around the end of the mold to give a tight, self- 


locking seal which reduces leakage to a minimum—yet easy to put on or remove. 


es Extra Heavy gauge stainless steel. 16 gauge on body and 16 gauge on covers 
gives greater durability and increased mold life. 


This new mold, despite its heavier construction, is still the easiest 
mold to handle. The 24” or 27" long mold gives you 2 ends instead 
of 6 to save time and labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 
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 —e im » oO AROSE ROTOR NOI IED a 
STUFFING CARRIAGE AIR OPERATED MOLD UNLOADER 
Stuffing Carriage is used in conjunction with the The Globe-Hoy air operated mold unloader saves 
Pre-Slicing Mold to facilitate stuffing of mold — wear and tear on loaf molds —no pounding of 
comes complete with horn. ends needed to free loaves —improves product 
In ordering these molds, ask for No. 424 EHD appearance. 


for 24” mold and 427 EHD for 27” mold, both 
heavy duty construction. Available: stainless 
steel pre-slicing molds with 18 gauge body and 
16 gauge cover, with tapered wedge bars 
welded to body, for those who do not require 
the heavier construction. 


Ny) Fe GLOBE Con juny 


4000 S. PRINCETON AVENUE - CHICAGO 9, 


These and many other Globe-Hoy products 
are made to speed up Ham and Loaf pro- 
duction in your plant. All are available 
NOW! Send for new illustrated catalog 
today, showing sizes and prices. 
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LETTERS 


A former Philadelphian who has 
been working with European meat 
processors and retailers under the 
Point 4 program makes some sugges- 
tions: 





EDITOR THE NATIONAL PROVISIONER: 


Since 1952 I have been in Norway, 
Denmark, Belgium, Holland, Germany, 
and France. In each of these countries 
I have given seminars to meat retailers 
in modern merchandising methods, in- 
struction on store layout and use of 
refrigerated display equipment. In ad- 
dition to the seminars, I have been dis. 
cussing with slaughterers and proces- 
sors such subjects as use of mechanical 
equipment to replace hand work, plant 
layout, training of workers, incentives, 
labor relations, public relations and 
product improvement. In return, I have 
received information on the manufac- 
ture of certain products that are not 
produced in the United States. All of 
them are high-profit items, easy to 
manufacture and with plenty of sales 
appeal. In some respects the Euro- 
peans are further advanced on pre- 
cooked dishes, than we in America. 

In Lyons I talked with one of the 
presidents of the Processed Meat As- 
sociation of France. He thought it 
would be a splendid idea to exchange 
a French sausage maker for an Amer- 
ican sausage maker for a training pe- 
riod of one year. In Germany when I 
talked on this subject with the presi- 
dent of the German Butchers and Sau- 
sage Makers Association he _ also 
thought it was a splendid idea. Hav- 
ing been close to these people for sev- 
eral months at a time, I feel both sides 
could benefit from such an exchange. 

In Europe the butchers have some 
periodicals written for the meat trade. 
The content of these publications is 
rather limited in scope with much rep- 
etition and crude compared to our 





U.S. publications. The butchers, slaugh- 
terers and processors look at the Amer- 
ican publications in amazement. When 
possible and I can spare a copy of the 
publications to which I subscribe, I 
give them away to someone who can 
read English. These people have a 
problem to subscribe to American mag- 
azines. They do not earn dollars, can- 
not buy dollars, and therefore cannot 
subscribe to the magazine. It has oc- 
curred to me that possibly we could 
begin an “Across the Sea” project. It 
would operate something like this. 
American meat packers and processors 
could send their outdated copies-of 
meat industry ‘Magazmes: to: -mec-at™| 
Paris and our office would distribute 

them to the different meat associations 

in the various cities of the various 

countries. I am certain the receipt of 

these magazines by the various Na- 

tionals would be appreciated no end. 

There is another benefit that I believe 
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would accrue to us in the United 
States. It would cause these Europeans 
to think of better machinery and bet- 
ter production methods and the sooner 
they install more modern machinery 
and use better production methods, the 
sooner we will be relieved of giving 
their countries financial support. To 
change their thinking will, of course, 
take some time. I do believe, however, 
the receipt of outdated issues of 
American meat industry magazines will 
hasten the process. 

Adolph G. Willy 

via Frank Heinemann 

Kennett-Murray Service 

Department 


The general manager of the Los 
Angeles Union Stock Yards Company 
points out that some livestock trans- 
actions result in “slow pay.” 


EDITOR THE PROVISIONER: 


Being one of the many who are op- 
posed to regimentation and a firm be- 
liever of operation of free enterprise 
institutions, I feel compelled to direct 
your attention to a practice that is in 
vogue, particularly in Los Angeles 
County, where packers do not pay for 
the animals purchased off the market 
within the time prescribed for the pay- 
ment of livestock purchased at all of 
the Federally regulated public live- 
stock markets; namely, 24 hours. Some 
packers are taking as long as two and 
three weeks in which to pay for their 
purchases of livestock off the market. 

In that you mention the Packers and 
Stockyards Act, I feel you should have 
mentioned that purchases that are 
made at markets already under the 
Packers and Stockyards Act are paid 
for within hours after the time of pur- 
chase. 

Cc. J. Lumpp 

Vice president and general manager 

Los Angeles Union Stock Yards Co. 


The “Not Why—But How” editorial 
(April 24 issue) wins the approval of 
an industry leader. 


EDITOR THE NATIONAL PROVISIONER: 


Thanks for your excellent editorial 
on the low level of profits in the meat 
packing industry. This should help ma- 
terially. 

Permit me to suggest that we also 
have a duty to help develop a national 
policy that will encourage successful 
business. If, for example, we have high 
and rigid support prices on grain, re- 
gardless of the effect on the economy, 
it is a certainty that meat prices will 
be high and it is very probable that 
the farmers will hesitate to feed their 
corn to hogs. The scarcity of hogs has 
been almost tragic, and there is no ex- 
cuse for it when our population is 
growing and when the people could 
consume a far larger volume of pork 
as shown by previous experience. 

Wilbur La Roe, jr. 
General Counsel 

National Independent Meat 
Packers Association 
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HERE IT IS-— 


new, lower cost 


food grade db £ c 





antioxidant 





In lard and shortening 





In dressing and salad oil 


M*3¥ food products are susceptible to 

deterioration through oxidation, espe- 
cially those containing fats and oils, such 
as lard, shortening, and other cooking 
agents. Spoilage due to oxidation may 
occur during manufacture or afterwards, 
manifesting itself as a change of texture, 
color, odor, or flavor. The result is un- 
necessary waste—of money, time, and 
product. 

Stability of food color and odor may 
be increased, however, by the addition of 
dbpc (di-tertiary-butyl-para-cresol, known 
also as butylated hydroxy toluene) anti- 
oxidant to the product during manufac- 


In nuts and canned meat 


In baked goods 


ture. dbpe gives better protection at lower 
cost—effectively inhibits deterioration and 
reduces waste. 

Many foods and products used in con- 
nection with foods, such as waxed paper, 
meat casing, coated paper board, etc., will 
find dependable protection in dbpe oxida- 
tion inhibitor—at lower cost. 


For further details concerning dbpe food grade 
antioxidant, write: 
KOPPERS COMPANY, INC. 
Chemical Division, Dept. _NP-5154. 
Pittsburgh 19, Pennsylvania 


Koppers Chemicals 





SALES OFFICES: NEW YORK » BOSTON °* PHILADELPHIA + ATLANTA 


CHICAGO - 


DETROIT + LOS ANGELES 





YOUR FLAVOR 
TAILOR-MADE 


— 





In the D&O Dry Solubles Control 
Lab all formulations are tailor-made. 


Although D&O Dry Soluble Seasonings have been de- 
veloped for a vast and almost endless variety of food 
products...each flavor formulation is tailor-made to fit 
a manufacturer's individual requirements. Frankfurters, 
Sausage, Salami, Braunschweiger, Picnic Loaf, Deviled 
Ham... formulations are as varied as individual taste 
preferences and each is developed specifically for the 
customer's own product. Made from 100% natural oils 





and oleoresins, prepared and packaged to meet the 
en most rigid requirements of both the F. D. A. and M. I. D., 
7 D&O DRY SOLUBLE SEASONINGS give to a food 
product that unmistakable added touch that says clearly 
Our 155th Year of Service ... “tailor-made”. Consult D&O. 


DODGE & OLCOTT, INC. 


180 Varick treet New York ] 14 N 





ESTABLISHED 1798 


ae 


LU AROMATIC CHEMICALS « PER ME BASES + FLAVOR BASES + DRY SOLUBLE SEASONINGS 
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Don't Starve Out Meat Inspection 


CONOMY in government is a fine principle and one with which 
E scarcely any member of the business community would quarrel. 

It is also a principle that is easy to enunciate but very difficult to 
put into practice. In fact, so seldom does it receive aught but lip service 
that we are reluctant to suggest that the principle should be applied 
with intelligent discrimination. 

We believe, however, that the action of the House committee in 
disallowing the request of the Meat Inspection Branch for an increase of 
$135,000 in its appropriation for the 1955 fiscal year is an example of 
false economy which might well cost the meat industry and the public 
far more than the sum asked by the inspection service. 

In effect, the House committee is denying the MIB $80,000 that the 
branch needs to fulfill mandatory increases in the salaries of certain em- 
ployes. The inspection service is required by law to pay these raises; unless 
funds are appropriated it can do so only by reducing its inspection force 
by 20 men. This means that the service will have to inspect more animals 
in 1954-55 (especially hogs for which inspection time requirements are 
greatest) with fewer men. The reduction in the working force will “hurt” 
since it comes on top of prior staff cuts and a desperate need for ten to 
15 more rather than fewer veterinarians. 

The following comparison between inspection manpower and the 
inspection needs of the industry demonstrate how thin the MIB has 
already stretched its staff in meeting increasing requirements with a 
decreasing force: 


Fiscal Man Number of Cities and Total Kill 

Year Years inspected Towns Inspected Animals 
Establishments 

1949 3299 966 365 83,458,786 

1954 3177 1044 399 92,800,000 


The gain in slaughter is not the only significant factor in the above 
table; the expansion in plants and localities results in MIB staff diffusion. 

There is an optimum level of inspection manpower; it is the level 
at which the staff is just adequate to meet industry inspection needs and, 
at the same time, cause the industry a minimum amount of expense in 
overtime costs, production delays and specialized equipment requirements. 

Anyone familiar with killing floor work realizes the close relationship 
between inspection and the dressing job; a lag in inspection means that 
the tempo of the whole operation is slowed. In recent years the MIB 
has gradually fallen below its optimum manpower level, both because 
of a reduction in the number of inspectors and increased demand for 
service. Meeting this situation and, at the same time, maintaining the 
required standards, has been costly to the meat packing industry in terms 
of overtime, production delays and equipment expense. 

On several occasions Congress has affirmed the principle that adequate 
meat inspection in the public interest should be paid for by the public. 
Inspection cannot be adequate when an efficient agency is asked to do 
more and more with less and less. 

The only result of a policy of “tucking the bill under the rug” is that 
the penalties to the producer, the consumer and the meat industry are 
probably greater than they would be if the inspection service were main- 
tained on an adequate basis. 











Another federally inspected 
meat plant in Los Angeles 
modernizes and expands 

its slaughtering and 
product chilling facilities 








EXTERIOR of Sur Vall's new killing floor addition. 


Sur Vall Set for Better Service 


NE of the most complex remodel- 

ing jobs undertaken in recent 

years has just been completed by 
the Sur Vall Meat Company in Los 
Angeles. The $300,000 program, which 
extended over a period of 14 months, 
was accomplished without an hour’s 
shutdown, according to Sam Zitnick, 
president of the firm. 

The program included a new killing 
floor with three beef beds, a mechanized 
small stock kill which handles 120 
calves per hour and is set up for future 
hog dressing operation at approxim- 
ately the same capacity. 

A new rough offal department, in- 
edible products holding room, equip- 
ment washing room and employes wel- 
fare room are incorporated in the new 
structure which is built on, around, 
and over the former killing floor. 

A coordinated building schedule, 
carefully timed for proper sequence 
in completion, permitted unit by unit 
transfer of slaughtering operations 
from old to new facilities without 
loss of time or interruption of produc- 
tion. Bricklayers, plasterers, and other 
crafts represented, worked virtually 
side by side with butchers for weeks 
at a time under tight schedules to 
accomplish their respective installa- 
tions. 





from this program also required exten- 
sive expansion of plant cooler facil- 
ities. These units were constructed last 
and presented no unusual problems 
except use of temporary access doors 
during construction and special bracing 
of free standing columns along the 
wall of an existing building, details 
of which will be discussed later. 
The killing department is the first 
in the Los Angeles area to come 
under the new MIB rule which re- 
quires closure of the dry landing area 
in front of the knocking pen with a 





SPLITTING carcasses with B & D saw. SALES COOLER with overhead units. 
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The increased production resulting | 
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DRY STORAGE 








LAYOUT OF LOS ANGELES PLANT'S FLOOR FOR KILLING CATTLE, CALVES AND HOGS. 


fence or gate to control animals that 
recover from initial stunning. 

In this installation the shackler is 
provided with an escape route under 
the elevated hog sticking pen should a 
bullock get up and out of control. The 
gate to the pickup area is closed and 
the animal is dispatched by shooting. 
It is planned to install an “electric 
eye” to actuate this gate by the move- 
ment of the carcass to the sticking 
and bleeding area. The gate will close 
automatically after the animal has 
rolled through the opening. 

Wall traps permit the prompt and 
expeditious handling of ears, horns, 
and front feet originating in the bleed- 
ing area. These products are received 
in trucks on the opposite side of the 
wall and handling is reduced to a 
minimum. 

Of special interest to the industry 
is the method employed in handling 
paunch manure from separating table 
to elevated dry manure bins. This is 
a problem that faces every operator 
and virtually every installation has 
had its “bugs” or shortcomings. This 
installation appears to be near perfect 
and deserves detailed description. 
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Paunch manure is flushed from the 
table via a 12-in. line to a manure 
sump outside the plant only a few 
feet distant. This sump is 6x6x6 ft. 
deep with pitched bottom to the primer 
well. A 4-in. Fairbanks, Morse pump, 
float actuated, lifts the wet manure 
via a 4-in. line to the manure storage 
hopper about 40 ft. away. This is a 
conventional set up, so far, but is 
not trouble free because the manure 
settles and cakes and finally only 
water is pumped. 

The problem has been solved in this 
way. A 2-in. line with long sweeping 
elbow is placed in the 4-in. line about 
2 ft. above the high water line. It is 
directed back down into the sump over 
the high point of the floor of this 
basin. When the pump is actuated 
by the float control, a 2-in. stream of 
water, out of the larger 4-in. line, is 
returned to the basin for agitation 
of the solids. Thus the pump acts as 
its own agitator and the basin is 


cleaned of all solids down to the. 


primer well. A 22-ft. lift is used on 
this installation. 

Further improvement in manure 
handling has been made at this plant 
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MANURE HOPPER with dewatering vibration 


screen above. 
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SECTION of enclosed bay where small stock 
and hog dressing operations begin. 


by borrowing ideas from the mining 
industry. To remove as much water as 
possible from the manure has been 
a complex problem but again the 
problem was solved. 

An Overstrom de-watering vibration 
screen has been installed over the 
elevated manure storage hopper. The 
4-in. discharge line from the manure 
sump empties into a specially designed 
baffled trough over the upper end of 
the slanting screen. This tends to 
distribute the solids and water over 
a maximum area to start over the 
screen. While this installation is be- 
coming increasingly popular, trouble 
is often encountered in “pasting up” 
of the screen by material which re- 
mains on the screen after vibration 
has stopped. 


Time Lag Switch Clears Screen 


This feature has been corrected in 
the Sur Vall installation as follows: 
When the float control in the manure 
sump starts the pump it also starts 





VISCERA inspection table for hogs and 
small stock in new installation. 


the vibrating screen over the storage 
bins. When the float stops the pump, 
the vibrating screen continues to op- 
erate for about 30 seconds in order to 
completely clear the screen of any 
solids remaining on it and preclude 
the “pasting up” from manure. This 
delay in stopping the vibrating screen 
is accomplished by the ingenious use 
of a time lag switch set at 30 seconds. 
When the sump is again full the cycle 
is repeated. 

The screen used for this material 
is of stainless steel 30 mesh. It permits 
virtually all water to pass through 
and delivers relatively dry solids to 
the bins. It is 49x60 in. in size. The 
bins are 12x6x6 ft. deep, pitched to 
the trap door. They are sufficiently 
large to hold manure for three days 
killing operations. 

The cooler units, just completed, are 
139 ft. long by 42 ft. wide. Two rooms 
of 10 rails are used as chill coolers. 
They are refrigerated by the brine- 
forced air method from floor units 
with duct work. The larger cooler of 
1€ rails is refrigerated by Gebhardt 
low velocity stainless steel overhead 
units. This method was used to reduce 
shrinkage. 


Special Bracing in Coolers 


To meet the strict building require- 
ments in this earthquake zone, the 
new columns along the wall of the 
existing coolers were required to be X 
braced from floor of one column to 
head of the adjacent columns. The 
columns in the cooler as well as those 
in all departments of the new plant 
are encased in galvanized sheet metal 
covers. They are rolled round, installed, 
lapped and shot with cherry rivets to 
preclude burning by welding. They 
are then filled with concrete to the 
top. 

The new welfare room for employes 
will accommodate 40 men. It is con- 
veniently located over a section of the 
killing building. 

The entire construction program was 
under direct supervision of Harry 
Blust, chief engineer for Sur Vall for 
the past 12 years. Plans were pre- 
pared by Carpenter-Hetzler Company 
of Los Angeles. Contracting Engineers 
were the builders. 

Equipment credits: Killing floor 
equipment, conveyors and tracks, Car- 
penter-Hetzler Co., Los Angeles; Re- 
frigeration Equipment: Brine-forced 
air unit No. 1 (chill box), Acme In- 
dustries, Jackson, Mich.; brine-forced 
air unit No. 2 (chill box), Frick Com- 
pany, Waynesboro, Pa.; overhead units 
(sales cooler) Gebhardt Low Velocity 
Coils, Advanced Engineering Corp., 
Milwaukee; compressors, Vilter, 110 
tons and Frick, 9-cylinder high speed, 
45 tons; refrigeration equipment fur- 
nished and installed by Hugh Robin- 
son & Sons, Los Angeles; vibrating 
screen, Overstrom & Sons, Alhambra, 
Calif.; insulation and cold storage 
doors, Armstrong Cork Co., Los An- 
geles, 


1954 Meat Production 
Expected to Be Greatest 
Since All-Time ‘44 High 


Consumers this year will have avail- 
able the largest supply of meat in ten 
years and the second greatest in his. 
tory, if current weather expectations 
hold, the American Meat Institute re- 
ported this week on the basis of a new 
situation analysis. The Institute said: 

“Everything now points toward a 
total meat production of about 25,000,- 
000,000 lbs., second only to the 25,200,- 
000,000 lbs. produced in 1944 and 
160,000,000 lbs. more than the produce- 
tion in 1953. 

“However, the per capita consump- 
tion rate will be slightly less than last 
year—151 lbs. as compared to nearly 
154 Ibs. The total production increase 
will not be sufficient to compensate 
for a population increase of around 
2,500,000. 

“With one of the biggest cattle runs 
expected this summer and fall, follow- 
ing first quarter marketings which 
were 19 per cent greater than the 
January-March period of last year, 
beef production this year should shat- 
ter last year’s all-time high of 12,- 
450,000,000 lbs. by about 250,000,000 
lbs. Likewise, with the 1954 calf crop 
expected to reach a new high of 42,. 
000,000 ‘head, veal supplies should 
amount to around 1,700,000,000 Ibs. 

“Marketing of hogs are expected to 
increase noticeably during the late 
summer and early fall, but will not be 
great enough to offset the low supplies 
of the first part of the year and, as a 
result, the anticipated pork production 
of 9,900,000,000 lbs. may be slightly 
less than the 10,100,000,000 lbs. last 
year and the lowest since 1941. 

“Production of 700,000,000 Ibs., or 
30,000,000 less than in 1953, is expected 
for lamb and mutton this year.” 


CIO Demands to Include 
Wage Hike, 35-Hour Week 


A “substantial” wage increase and 
overtime payment after seven hours a 
day or 35 hours a week were among 
the new contract demands voted by the 
United Packinghouse Workers of 
America, CIO, last week at the union’s 
ninth constitutional convention § in 
Sioux City, Iowa. 

Present contract provisions call for 
overtime after eight hours a day or 
40 hours a week. Basic wages now are 
$1.50 an hour for men and $1.45 for 
women. 

Convention delegates also voted to 
demand a guaranteed annual wage and 
laid down a number of proposals which 
they said were designed to meet “ex- 
tremely pressing” problems of techno- 
logical unemployment. The union will 
ask for increases in severance allow- 
ances, to include employes displaced 
by introduction of machinery, unless 
“suitable” alternate jobs are offered 
by the employer. 
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How To 
Open 
Dealers’ 


Eyes 





Get the facts on B.F.M.'s new Aro- 
Matic Machine for molding and 
packaging fresh Pork Sausage Links 
and Meat Patties of all kinds in 8-oz. 
packages — 35 to 50 packages a 
minute, at very low cost. 


It's a Honey — you need it. It 
saves you money, keeps you ahead 
of competition. Send for brochure 
that gives you the Aro-Matic Story. 
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to faster turnover, greater profits, more traffic in their 
meat departments when they sell your Bologna — BUT, 
to really open their eyes — you'll make your Bologna 
taste extra-good with B.F.M.'s new, delicious ECON- 
OMY BOLOGNA SEASONING. Here's a tantalizing, 


swell flavor that brings folks back for your brand oftener. 


Try this swell new seasoning. It won't cost you a 
penny. Read the generous offer in the coupon below. 


Fill it in — and mail it now. 








2 ee ee oe ee ee ee ee ee 


- at once, prepaid, a trial 100-ib. drum of the new B.F.M. ECONOMY 
BOLOGNA SEASONING. Along with it By ou'll ship us a 25-ib. drum for test purposes 
— FREE. If we poo -_ —— we'll wong the 100-lb. drum and pay for it. If, 
for py reason, atisfied, we will return the 100-Ib. oan within 30 


days — FREIGHT “COLLECT = — ter full credit. The 25-ib. drum Is yours, free. 


ne iy beth SEASONING . PH Ib. 

lease specify whether you prefer or 

Salt Base. Sugar Base — 7c Ib. additional. 

(J Check here if you want a folder of excellent Bologna Formulas. They're free. 
na. a mabe EEE LES Et PE ni Pee Rs. ste 
Aen ae See 

oe er re = ae : See | RS 








What’s Ahead for Frozen Meats? 


Some tough obstacles, but a great potential for 


pre-packed frozen items in self-service sales . 


URRENTLY a trend of minor sig- 

nificance but of great potential 
promise —this was the _ evaluation 
placed on frozen meats in consumer 
packages last week in Chicago at work- 
shop panels sponsored by the Refrig- 
eration Research Foundation. At the 
two-day meeting, programmed by H. 


C. “Dutch” Diehl, director of the 
Foundation, conferees sketched some 
of the recent advances in industrial 


refrigeration application and the areas 
in which further study was deemed 
necessary. 

In reviewing progress to date on 
frozen meats, Dr. Roy Newton, vice 
president in charge of research, Swift 
& Company, Chicago, said their prep- 
aration has moved slowly of necessity, 
for frozen meats pose the problems of 
color, flavor and dessication. By no 
means simple, these problems first 
have to be solved before frozen meats 
can hope to become a major component 
in meat marketing. 

The important factor of proper pack- 
aging material for frozen meats and 
other meat products has prompted 
Swift to establish a separate package 
research division. Substantial savings 
and improvements have resulted from 
this evaluatory work, Dr. Newton said. 
Any mass merchandising of consumer 
frozen meats would pose problems of 
freezing, refrigerating, packaging and 





ON FROZEN MEATS PANEL—Dr. W. H. Cook, National Research Council, Ottawa, Canada; 


necessitate a new system of distribu- 
tion within the meat industry. 

In spite of these limiting factors, 
frozen consumer meats are economi- 
cally sound, Dr. Newton asserted. They 
permit the packer to utilize the meats 
for maximum yield, give him brand 
identification into the very household- 
er’s kitchen, allow him to market meats 
by cuts in terms of regional demand 
and offer possibility of leveling sea- 
sonal demands for meats. Dr. Newton 
concluded by saying that while frozen 
meats for consumers offer a great con- 
venience they still face the hurdle of 
inertia. 

Dr. Carl H. Koonz, assistant direc- 
tor of research, Swift & Company, 
supplemented Dr. Newton’s presenta- 
tion. Frozen foods, as a part of the 
convenience pattern of consumer buy- 
ing, will enjoy growth. Although in 
1953 some 160,000,000 Ibs. of meats 
were packaged as frozen foods, this 
amounts to only about one nound per 
person on a per capita basis, Dr. Koonz 
stated. 

The business is growing, however. 
In 1948 only 20 plants engaged in 


preparation of frozen meats and poul- 
try while in 1954 the number increased 
to 153. 

Frozen meats have focused the need 
to further educate all segments of the 
industry on proper handling of these 


Dr. D. M. Doty, assistant director, American Meat Institute Foundation, Chicago; Dr. Roy C. 
Newton, vice president, and Dr. Carl H. Koonz, assistant director of research, both of 


Swift & Company, Chicago. 


14 


products to overcome some of the ma- 
jor objections voiced by consumers, 
namely, a uniform quality of product, 
a constant refrigerated condition and 
some explanation as to price levels. 
Dr. Koonz showed pictures of various 
frozen meat products currently on the 
market and noted that one poultry 
firm is merchandising a complete froz- 
en dinner. 

In the following discussion, it was 
agreed that frozen meat merchandis- 
ing would necessitate some level of 
stock piling both at the producer and 
distributor levels. 

Dr. W. H. Cook, National Research 
Council, Ottawa, Canada, pointed out 
that the phenomena of physical 
changes in meats during freezing con- 
stitutes a fertile field for research. 
For example, freezing concentrates the 
natural salts within the meats by as 
much as 1 per cent which, in turn, 
affects factors such as color, taste, ete. 


Frozen Poultry Expanding Rapidly 


Dr. Cliff Carpenter, president, Insti- 
tute of American Poultry Industries, 
commented on the rather rapid expan- 
sion his industry is experiencing not 
only in the frozen but also in canned 
items. He made the rather amazing 
statement that of the 60 billion dollar 
food bill the American public paid last 
year, only about 25 billion went for 
food itself, while 35 billion represented 
the elements of convenience that the 
consumer demands, such as processing, 
packaging and selling small unit sizes. 

A representative of a major retail 
chain commented that his company 
feels the current trend to prepackag- 
ing of fresh meats at the store level is 
but one step in the ultimate evolution 
of the optimum standard of meat mer- 
chandising, namely packaging of froz- 
en meats at the packinghouse level. 

Other topics of packer interest were 
discussed at the conference. 

In a brief review of research done 
on frost heaving, Prof. R. C. Jordan, 
University of Minnesota, said much 
basic research to date has been done 
by Russian and Japanese scientists 
whose work has been reviewed and 
cataloged. The problem of frost heav- 
ing is complex. Moisture migration 
does not follow the axiom that heat 
travels to cold as there have been cases 
of reverse pattern, Jordan stated. 
Even water, in certain soil composi- 
tions, did not freeze completely at 
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purpose — to wrap sliced bacon packages more 
efficiently. By building this machine for a specific 
job, Battle Creek has assured you a higher produc- 
tion rate, a better package, and a lower cost per 
package. 


ent for The material used in the pallets was A "tension-wrap” for self-serve packages. In wrapping, 
resented | selected for its ability to lessen the the cellophane is held under tension and excess air is 
ha friction i i -aveli ir rolled out just before sealing. The result is a wrap that 
t the riction induced in the traveling air. 
cessing makes your package a self-selling showcase. 
it sizes. é “Double-Sealing” creates a durable, moisture-proof 
r retail Nebraska Agency Considers package. After the bottom pe and end ag — — 
: * sealed under tension the ends are folded under an 
om pany Produce Trucking Control . sealed to the bottom of the tray, assuring a sturdy, 
packag- Nebraska’s State Railway Commis- well-sealed package. 
level is | gion has announced that it will con- Quick, simple.changeover from one size to another. 
volution | quct public hearings in June on a plan Hand wheel adjustments mike size changes (5 minutes 
sat mer- | to establish and enforce the rates or less) and paper cut-off adjustments (30 seconds or 
of froz- | which truckers must charge for haul- less) quick and simple. Even an inexperienced opera- 
level. ing farm products after they have bao Patra en 
2st were been sold by the farmer. The hearing Machine cleaning down-time” kept to a minimum. A 
livestock i toe 3 15 hinged carriage completely exposes the few parts of 
ch done po ne - set bpendliadh .cenncsees the machine that need cleaning. Non-corrosive metal 
In 1952 a similar proposal was | parts are used wherever the product touches the metal 
Jordan, | dropped when it aroused a protest, | parts. 
d much | with some arguing that the plan would Additional features that mean higher production at 
nee done boost shipping costs and thereby in- lower cost. Spring mounted folders and sealers take 
dot ge crease the retail price of farm prod- care of package irregularities.. Electrical safety trips 
ved anc ucts. and extra wide feeding and sealing plates prevent 
st heav- Some truckers have been trying for | cripples. Under normal conditions it is next to impos- 
igration years to get the commission to enforce sible to cripple a package on the machine. 
at heat | rates for hauling agricultural prod- Write or telegraph for complete details 
en cases | ucts after they have been sold by the 
stated. | farmer. They contend that certain 








composi- | other truckers are hauling these farm Coa tbncarvect ewe ~ PACKAGING 


tely at | products at unreasonably low rates. BATTLE CREEK BREAD WRAPPING MACHINE CO. Battle Creek, Michigan 
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We'll Be Stepping Out 
In New Format May 22 











THe NATIONAL PROVISIONER, which 
has been keeping the meat industry 
up to date on the latest happenings 
for the past 63 years, is coming out in 
new dress next week. It won't be our 
first change, of course. There have 
been many typographical advances in 
that time. 

These preview paragraphs are set in 
a modern type face designed for faster 
reading as proved by extensive reader- 
ship tests. The old Provisioner type 
(see adjoining columns) is 8-point 
Century, a solid, workable face that 
has served well for some years. 

The new type is 9-point Caledonia. 
This larger face is so constructed that 
it contains about as many characters 
to a line as the Century; however, it 
is taller and designed with varying 
thick and thin lines that make it inter- 
esting to read, never monotonous. 

Not only the type, but department 
headings, news headings and entire 
pages have been re-designed into a 
more readable, eye-catching format. 
This will make it easier on the eyes 
of a busy executive who realizes he 
must keep up with the industry to keep 
ahead at today’s fast competitive pace. 


Swift-Sponsored Exhibit 
To Tell Nutrition Story 


“Food for Life’—a dramatic presen- 
tation of the role of right eating in 
our daily lives—is the title of a new 
extensive exhibit to be opened at Chi- 
cago’s Museum of Science & Industry 
in June. 

The exhibit, a public service contri- 
bution by Swift & Company, will por- 
tray the entire range of man’s knowl- 
edge of foods for plants, animals and 
human beings. It will emphasize that 
right eating will help people of all 
ages because good nutrition “adds 
years to your life and life to your 
years.” 

John Holmes, Swift president, said, 
“The purpose of the exhibit is to dram- 
atize the important story of nutrition 
in a way that is easy to understand. 
We hope all persons who see it. will 
realize that they can benefit them- 
selves by proper eating.” Holmes said 
the exhibit will provide basic informa- 
tion to guide visitors in selecting their 
daily diets. 

Major Lenox R. Lohr, Museum pres- 
ident, said the “Food for Life” exhibit 
marks the first time the nutrition story 
has ever been told in a museum on 
such a large scale. 

Nearly 2,000,000 people are expect- 
ed to see the exhibit annually. It will 
have educational features of special in- 
terest to school, home economics, wom- 
en’s and agricultural groups. The role 


of the soil, plants and livestock in pro- 
viding proper food for human beings 
will be explained. The story of food 
processing and distribution also will 
be told. A feature will be a display of 
live baby pigs, lambs and other young 
farm animals. 


Tulsa to Inspect Meat 
Brought in for Sale 


A city meat ordinance which pro- 
vides for inspection of all meat brought 
into Tulsa, Okla., for sale was passed 
by the Tulsa city commission on April 
30 and will go into effect in 90 days 
from that date. 

The new measure follows state leg- 
islation that went into effect in Janu- 
ary, placing all meat packing plants in 
Tulsa County under county meat in- 
spection supervised by the state board 
of agriculture. 


Young Heads NARW 


Millard W. Young, vice president 
and general manager of the National 
Ice and Cold Storage Co. of California, 
was elected president of the National 
Association of Refrigerated Ware- 
houses at the group’s 63rd annual 
meeting in Boca Raton, Fla. 

F. D. Newell, jr., Minneapolis Cold 
Storage, Minneapolis, Minn. was elect- 
ed vice president. John Dozier, presi- 
dent of the Houston Terminal Ware- 
house & Could Storage Co., Houston, 
Tex., was elected treasurer. 
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ninco ROLL- A. GRILL ~-the ONLY Way to Cook 


SKINLESS FRANKFURTERS!” 


So says the luncheonette supervisor 
of a large chain organization. 





IDEAL FOR DEMONSTRATION — FOR RESEARCH 


SIMPLE TO OPERATE! 


Yes, the exclusive Roll-A-Grill method is proving to be 
the best possible way to cook skinless frankfurters, as well 
as other types of sausages. 
Roll-A-Grill rotate back and forth in a unique rhythmic 
motion, grilling the frankfurter evenly on all sides — self- 
basting it— sealing in the natural juices to retain maxi- 
mum flavor of the meat! 


AMONG MANY USERS 


The heating elements of 





ahs. Bhs 


@ Peters Meat Products @ East Tennessee @ Tennessee Packers Co. 
Ine @ Dietz & Watson 


e atl — Kosher 


0. 

e Austin packing Co. 

@ Visking Corp. 

@ Statesville Packing Co. 

@ Essex Packers, Ltd. 

@ Arden Farms Packing 

@ Armour Co. 

© Kwinter Foods Inc. 

@ Hormel Packing 

@ Jordan’s Ready-To-Eat 
Meats 


JUST PLUG IN — NO INSTALLATION NEEDED 


NO SMOKE—NO ODORS 


WILL MAKE YOUR FRANKFURTERS LOOK BETTER — TASTE BETTER! 
IDEAL FOR SKINLESS TYPES—FINE FOR OTHER SAUSAGES, 100! 


Gleaming, stainless steel construction. 
Sanitary and attractive, easy to keep clean. 


Packing Co. 
© Little Rock Packing ° a Sausage 
Co. i 
e B. D. Stearns 
@ Jones Sausage Co. 
@ Henry Pfeifer, Inc. 


@ H. H. Keim Co. Ltd. 
@ Merchants Wholesale 
Meat Products Co. 

@ Balentine Packing Co. 

© Swift & Co. 

@ Hygrade Food Products 
@ Tobin Packing Co. 

@ Cook Packing Co. 

@ Parrot Packing Co. Inc. 
@ Lykes Bros. Inc. 











@ David Davies, Inc. 
@ Pegwill Packing Co. 
@ K. Monkiewicz, Inc. 
@ Kahn Packing Co. 
@ Elkton Packing Co. 
@ Standard Sausage Co. 





And Many Others 





J. J. CONNOLLY, Inc., 457 W. 40th St., N.Y. 18, N.Y., Dept. P-5 


457 West 40th St. Please send complete ROLL-A-GRILL literature at once to 























New York 18, N. Y. NAME_ 
Phone CH 4-5000 FIRM. 
Cable Address: JAYCONLEY ADDRESS. 
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NEW PAYLOAD ADVANTAGE 


FOR PLANT DELIVERIES — 


with New 








WHITE STEERING PUSHER 


RODEO MEATS are now transported between Maurer-Neuer 
plants by White “Steering Pusher”... the tractor that is a new 
payload favorite where there are big loads, tight schedules and 


high mileages. 


These Whites operate between Maurer-Neuer plants at Arkansas 


City and Kansas City, Kas., 


with production-line regularity ... 


rolling up the low-cost miles day after day with more payload 
than was previously transported. 





FIND OUT FOR YOURSELF! 


This application is typical of many very 
specialized transportation jobs which 
White can do better... with substantial 
time and cost savings...in all parts of 
the nation ...in all kinds of businesses. 











FOR MORE THAN 
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Here’s how they do it! 


The Steering Pusher White has an extra steering 
axle ahead of the tractor drive axle providing 
trailer interchangeability, load tolerance, and 
improved driving. This unit permits hauling 
40,000 pounds of Rodeo meat for a perfect 
Kansas application that boosts payload substan- 
tially. It’s powered by a White Mustang Engine. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 





50 YEARS THE GREATEST NAME IN TRUCKS 
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Plant Operations 





Wire Frame Makes 
Barrel Lining Easier 

A simple technique for lining of 
slack barrels with a crinkled Kraft 
type paper is employed by the Stock 
Yards Packing Co., Inc., Chicago, The 
technique assures proper barrel lin- 
ing with minimum effort. 

A light gauge wire frame, the ap- 


propriate size of the slack barrel, is 
used. The worker first inserts the bar- 
rel liner over this frame which is light 
enough to be held in one hand. He 
makes certain the bottom of the frame 
is at the bottom of the barrel liner 
and that it is centered. He then places 
the liner covered frame in the barrel 
so that it rests snugly on the bottom. 
With the frame still in the barrel, he 
laps the liner over the crown ring of 
the barrel. He then removes the metal 
frame. 

The technique assures a proper fit 
of the liner around the walls of the 
barrel. With hand tucking there is 
always the chance that the liner will 
not be properly centered or set on the 
bottom. The liner might get snagged 
and tear when the barrel is filled or 
tear later in transit. Also, too much 
of the liner could be tucked to the 
bottom with the result that improper 
protection would be provided at end of 
the fill... fhe top of the liner depends 
on foldover tucking: to protect the 
product. If this fold is skimpy, prod- 
uct might spill-out of the liner as the 
barrel is rolled on its side or is, as it 
happens sometimes, moved with its 
crown side down. 

Barrel liners that are not snug 
against the walls of the barrel can 
prevent maximum fill, as the liner is 
sufficiently strong to hold the weight. 

The wire frame technique is much 
faster as it eliminates the stoop down 
movement of the hand operation and 
automatically provides the proper 
lapover for the crown. 





Savings in Water Heating 


Hans Gestewitz, plant engineer of 
Carl Weisel & Co., one of Milwaukee’s 
leading sausage kitchens, reports sev- 
eral economies achieved in the recent 
refurbishing of plant equipment. The 
firm added a new 300-hp. oil-fired 
boiler, It still has the older coal-fired 
boiler which is maintained on a stand- 
by status. 

In the coal-fired unit, all plant trash 
is burned as it accumulates, helping 
maintain a high degree of sanitation. 
Further, the burning of boxes, bar- 
rels, etc., heats water in this boiler to 
120°. Because of this pre-heating, 
steam can be generated at a working 
pressure within 45 minutes, Gestewitz 
states. 

Hot water for cleanup purposes is 
heated in a _ 3,000-gal. copper-lined 
storage tank. Heating water in this 





HANS GESTEWITZ inspects the pressure on 
the water filtration unit. 


way, instead of by mixing live steam 
and cold water at a “T,” not only is 
more economical but also much safer. 
The temperature is thermostatically 
controlled at 180° F. and the reserve 
is sufficient for all cleanup demands in 
the plant. 

As an economy measure, all water 
entering the boiler is treated for hard- 
ness and .the grain count is reduced 
from 6 to 8 to 0 to 1. This treatment 
has lengthened the interval between 
tube cleanings to once every 12 weeks. 


Claim Dry Chemical 
Safe for Extinguishing 
Electric Motor Fires 


The ability of dry chemicals to ex- 
tinguish electrical fires is well recog- 
nized; however, they have not been 
widely used because of a belief that 
the chemical is abrasive and may dam- 
age electrical motors or other sensi- 
tive equipment. 

The Ansul Chemical Co., Marinette, 
Wis., has made tests which it states 
indicate that dry chemical can be 


used on electrical motors without dan- 
ger of abrasion. 

Test equipment included a 714-hp., 
550-volt direct current open-type mo- 
tor and two, 4-lb. Ansul dry chemical 
fire extinguishers. 

The contents of the extinguishers 
were discharged into the motor in two 
separate doses and covered literally 
everything, including the armature 
fields, commutator, brushes and ven- 
tilating slots in the armature with the 
dry chemical (actually specially-treat- 
ed sodium bicarbonate.) 

When the motor finally was stopped, 
it took about a minute to blow the re- 
maining dry chemical off and out with 
an air hose. 

Men who checked the motor said it 
would not require dismantling or over- 
hauling but that re-lubrication of 
bearings would be desirable. No abra- 
sive damage was found on the com- 
mutator. 

Use of an air hose to blow the chem- 
ical out of the ventilating ducts was 
said to be sufficient servicing for mo- 
tors containing ball bearings. For mo- 
tors with sleeve or roller bearings, it 
was recommended also that the bear- 
ings be drained, flushed and re-piled or 
greased. 


Protect Loading Docks 
With Neoprene Bumper 


A new shock-absorbing dock bumper 
made of neoprene synthetic rubber is 
offered as a solution to the problem of 
damaged wood facing boards on truck 
loading platforms. Mounted in con- 
tinuous 14-ft. sections along the dock, 
it eliminates scraping and gouging 





and is said to prevent cracking from 
all but the most severe collisions. 

Outwardly, the new dock guard re- 
sembles a half-round molding on a 
wide, flat base. The sections are actu- 
ally hollow, however, with longitud- 
inal inner webs that provide the nec- 
essary rigidity along with the right 
amount of “bounce.” Diameter of the 
curved portion is 1% in., while the 
base is about 2% in. wide to provide 
1%4-in. mounting flanges at the sides. 
Wall thickness is about % in. 

The bumper is applied with ordinary 
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roofing nails spaced about 3 or 4 in. 


apart along the upper and lower 
flanges. Double rows of the Neoprene 
can be applied about five inches apart 
if trucking is exceptionally heavy. 

Neoprene is highly resistant to abra- 
sion and tear as well as to the rubber- 
deteriorating effects of sunlight, 
weather, oils, greases, acids and vari- 
ous other chemicals. The bumper is 
distributed by the Everguard Co., 
Newport Beach, Calif. 


House Authorizes Census 
Of This Year's Business 

The House recently passed and sent 
to the Senate a bill (HR 8487) author- 
izing the government to take a new 
census of manufacturing, business and 
mineral industries next year to cover 
1954 data. 

Under existing law, the census was 
to have been taken early this year, 
covering 1953, but Congress failed to 
appropriate any money. If the current 
bill is enacted, some $13,000,000 still 
must be appropriated to carry out the 
census. 


Cortines Pledges Aid 


Mexico’s cattle and allied industries 
were promised full government aid by 
President Adolfo Ruiz Cortines in an 
interview officers of the National Cat- 
tlemen’s Federation had with him fol- 
lowing their 19th annual convention 
in Mexico City. 


MIB Begins New Marking 
Service for Meat Portions 

A new federal meat inspection service 
designed to preserve the federally- 
inspected identity of divided portions of 
meat, meat by-products and meat food 
products went into effect May 5, accord- 
ing to a notice published in the Federal 
Register. 

Wholesalers and others who do not 
have federal meat inspection will be 
able with the new service to purchase 
federally-inspected product and resell it 
as such despite the fact that it may 
have been cut up or divided in such a 
way as to remove the original inspection 
marks. 

Any person who wishes to receive the 
service should make application to the 
Meat Inspection Branch, Agricultural 
Research Service, USDA. Fees will be 
charged, based on time required to 
render the service, including travel 
time, The rate is not to exceed $3.20 an 
hour for each inspector. 


Financial Notes 

The board of directors of Wilson & 
Co., Inc., a Delaware corporation, has 
declared a dividend of $1.0625 per 
share on its $4.25 preferred stock for 
the period from April 1, 1954, to June 
30, 1954, payable July 1, 1954, to stock- 
holders of record at the close of busi- 
ness on June 14, 1954. No action was 
taken on common stock. 








Visking Expects 500,000 
Entries in Photo Contest 


An estimated 500,000 North Ameri- 
can parents are expected to enter 
snapshots of their children in The 
Visking Corp.’s new contest, which got 
underway May 1 and closes June 15. 

According to W. R. Hemrich, adver- 
tising and sales promotion manager of 
Visking, the total of 200,000 entries 
in Visking’s “What’s The Baby Say- 
ing?” contest held last fall probably 
will be more than doubled. Last year’s 
contest, and the new one, were de- 
signed to promote the sale of skinless 
frankfurters. 

The optimism is based on several 
factors, Hemrich said. First, the new 
contest is easier to enter, requiring no 
slogans to write. Also, the prizes in 
the new contest are bigger, high-light- 
ed by a first-prize cash award of 
$5,000.. There also are more meat 
packers and sausage makers partici- 
pating. Virtually every major packer 
and sausage maker is cooperating in 
making entry blanks available with 
their products, Hemrich said. Finally, 
the entry blanks will be available at 
some 6,000 Ansco photo dealers. 

Hemrich emphasized that the contest 
is strictly for amateur photographers. 
Entrants are asked to submit snap- 
shots of their children (aged six 
months to ten years) and send them 
to Visking along with a proof of pur- 
chase of a package of skinless franks. 
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most rigid 
sanitary 


requirements 


, Dupps Lavatory is designed to meet all sanitary 
requirements in your plant. 

It is easy to clean, easy to keep clean. There are no hard-to-get-at 
crevices, no rusting, no corrosion. 

Entirely self-contained, the DUPPS Lavatory 

requires no expensive connection. Connect water and 
drainage lines and it is ready for use. 

DUPPS Lavatory offers you long life and low upkeep. There 
is nothing to chip or crack. The aluminum pedestal 

is corrosion-resistant, with stainless-steel bowl. 

Cast-in trap is contained in aluminum base— 

bulky, unsightly connections are eliminated. 

High spray-head and soap-dispenser divert spray 

to bowl only and make soap-dispensing easier. Foot-controlled 
valves aid sanitation and convenience of operation. Hot 

and cold water can be controlled separately or mixed. 
Extremely sturdy, yet light in weight, the DUPPS Lavatory 

is easy to install, takes up a minimum of floor space. 


Write us today for full information. 


»DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 











Armour Breakfast Beef 
Now Being Marketed 

Armour and Company, Chicago, has 
just placed its Cured and Sliced Break- 
fast Beef on the market under the 
Armour Star label. 

Most nearly resembling sliced bacon 
in appearance, Armour Breakfast Beef 
is made from a portion of the beef 
plate. The meat is boned, trimmed, 
cured, smoked, sliced and wrapped in 
1-lb. cellophane packages for retail 
self-service. 

The packages average 18 to 22 slices 
and include instructions for pan fry- 
ing and broiling which are similar to 
those for bacon. According to the in- 
structions, the beef is done when it is 
crisp but not brittle. Serving sugges- 
tions on the package illustrate the 
preparation of breakfast beef with 
eggs and in sandwiches. 

Consumer testing on the new prod- 
uct indicates it will find a ready mar- 
ket among people who prefer a leaner 
breakfast meat than bacon, or those 
who prefer beef to pork, according to 
Armour. 

(For an _ overall industry story 
about the product, see “What’s the 
Future for Beef Bacon?” in THE Na- 
TIONAL PROVISIONER of April 24, 1954.) 

At current prices the breakfast beef 
is expected to retail in the “good buy” 


category. 


Many consumers, it is believed, will 
try the breakfast beef because it is 
something new. It is the first new de- 
velopment in beef in many years. 

This novelty feature, along with the 
other selling points of the new prod- 


| uct, have been incorporated into dis- 
| play case strips, wall and window post- 
| ers, and retail advertising mats which 
| Armour is providing to food dealers. 





Store tests have shown that the 
breakfast beef package retains its col- 
or well under refrigerated display. 


Tax Incentives Asked in 
Anti-Pollution Campaign 

A proposal to reduce stream pollu- 
tion by providing tax incentives for 
industrial firms to install anti-pollu- 
tion equipment has been sent to Con- 
gress by the Chamber of Commerce of 


| the United States, Washington, D. C. 


In a letter to Chairman Millikin of 
the Senate Finance Committee, the 
Chamber recommends amendment of 
the tax reform bill (H.R. 8300) to per- 
mit firms to write off the cost of such 
equipment over a five-year period for 
tax purposes. Present law requires 
that tax deductions for depreciation 
be made over the normal lifetime of 
the equipment. 

An increasing number of states and 
localities are requiring industrial firms 
to install special equipment to prevent 
stream pollution by industrial wastes. 
Although the equipment is nonproduc- 
tive, and thus in a sense is an enforced 
penalty, it is not recognized as such 
for income tax purposes, the Chamber 
pointed out. 
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Frank Mayer of H. J. 
Mayer Company Dies 

Frank A. Mayer, vice president of 
H. J. Mayer & Sons Co., and one of 
the four sons of the founder of the 
firm, died sud- 
denly in Chicago 
on May 9 as the 
result of a heart 
attack. The 651- 
year-old executive 
had been closely 
associated with 
the meat process- 
ing industry since 
boyhood and 
shared with his 
brothers intensive 
training in Euro- 
pean as well as 
American sau- 
sage making 
methods. 

Frank Mayer devoted much of his 
attention to promotion and sale of 
the company’s products. He was a 
friend of hundreds of packers and 
sausage manufacturers and a _ well- 


F. A. MAYER 





known figure at industry conventions. 

Mayer is survived by two brothers, 
Charles and Sebastian, who direct the 
company’s activities, as well as by 
his widow, Ruth; a daughter, Mrs. 
Rose Marie Lambert; two sons, Rob- 
ert J. and Thomas M.; his mother, 
Mrs. Marie Mayer, and a cousin, Miss 
Anna Kreis, associated with the firm. 


Emge Packing Co. Planning 
Big Construction Program 


Emge Packing Co., Inc., Anderson, 

Ind., is planning an extensive con- 
struction and improvement program 
that will increase production facilities 
about 30 per cent, John Chail’e, man- 
ager, announced. The undertaking 
probably will cost from $300,000 to 
$500,000, he said. 
. Preliminary plans call for a new 
two-story and basement building, 
244 x 72 ft., which will add to pro- 
duction facilities and provide new 
office area to replace the present 
office. When final MIB approval is 
received, the company will take bids 
and start the work, Chaille said. 


THE MEAT TRAIL 





PERSONALITIES 


OF THE WEEK 





&Tepe Sausage Co., Cincinnati, has 
announced the appointment of How- 
ard Reigan as sales manager. The 
company is adding several trucks to 
its fleet, which will extend the firm’s 
delivery service to a radius of 100 
miles. 

&John G. Schinka, formerly assistant 
general traffic manager of Armour 
and Company, Chicago, has been ap- 
pointed manager of the transportation 
department, a newly created position. 
The Sieloff Packing Co. property in 
St. Louis, now under lease to Rein- 
hardt Packing Co., was sold at auc- 
tion for $93,000 last week under fore- 
closure on an $85,000 second deed of 
trust. Purchaser was Saul A. Dubin- 
sky, real estate dealer, acting for un- 
disclosed principals. Sale was by 
authority of U. S. District Judge 
George H. Moore in whose court the 
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THREE HUNDRED leaders in the livestock industry, business associates and triends 





gathered in the Saddle & Sirloin Club, Chicago, May 7 when the portrait of William 
Wood Prince, president of the Chicago Union Stock Yards, was unveiled and presented 


to the Club's gallery of notables in the agricultural world. 
Prince just after she drew cord unveiling portrait on wall. 
of Armour and Company, presided at the ceremony. 


Inset shows Prince and Mrs. 
Frederick W. Specht, president 
Jess C. Andrew, president of the 


International Live Stock Exposition, made the presentation, and David H. Reimers, president 
of the Saddle & Sirloin Club, accepted, to which Prince responded. Other speakers were 
Fred H. Hatch, president of the Chicago Live Stock Exchange, H. H. Kildee, dean 


and director emeritus of lowa State College. 


Prince was honored for the leadership he 


has taken in the comparatively brief time since he took over the presidency of the Chicago 


Union Stock Yards in 1949. 
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Sieloff firm is undergoing reorganiza- 
tion under the federal bankruptcy 
law. A $150,000 first deed of trust on 
the property is held by the Connecti- 
cut Mutual Life Insurance Co. The 
second deed was held by United Bank 
& Trust Co. 

®> Henry Gleason Knight, sr., 55, and 
his son, H. Gleason, jr., 32, suffered 
fatal injuries recently when an auto- 
mobile driven by young Knight 
crashed into an abutment near West 
Lebanon, Ili. They were partners in 
Knight Packing Co., Danville, Ill. 
&Mrs. Marcella Wilson of the pub- 
lic relations and promotion depart- 
ment, Hunter Packing Co., East St. 
Louis, Ill., is the Democratic candi- 
date for county collector in St. 
Charles County, Mo. She has been 
a councilwoman in the city of St. 
Charles and a member of the traffic 
committee for a number of years 
and also served for two terms as a 
member of the board of directors of 
the Missouri Municipal League. 
Robert B. Ellis, retired head Chi- 
cago hog buyer for Wilson & Co., 
Inc., died at his home in Phoenix, 
Ariz., on May 5 at the age of 78. 
Ellis was well known around the 
Chicago Stockyards. He had a 43- 
year service record in the industry 
at the time of his retirement in 
1947. All that time had been spent 
with Wilson & Co. and its predeces- 
sor. He is survived by his wife and 


Two Armed Bandits Also 
Get Deposited—in Jail 

Neither rain, nor hail, nor two 
armed bandits will stay Nathan Stein 
from his appointed way when this 
accountant for Modern Packers, Ltd., 
Montreal, is taking company money 
to the bank. 

Stein was carrying $174,000 in 
checks and $2,000 in cash when he 
was held up by two’men recently as 
he entered the company’s bank. De- 
spite a revolver rammed against his 
stomach, the accountant shouted for 
help and then took out after the 
bandits as they seized his package 
and fled. 

Helped by a taxi driver and two 
grocery store clerks, Stein overcame 
the robbers, recovered the money, 
turned his captives over to police and 
then returned to the bank to make 
his deposit. 





a son, Kenneth, of Phoenix, and a 
daughter, Mrs. Marian E. MacFar- 
lane of Lancaster, Ohio. 

Ground was broken recently on a 
three and a half acre site at Merid- 
ian rd. and Moorpark ave., San Jose, 
Calif., for a $300,000 wholesale meat 
concern to be built by Denver Meat 
Co., Inc. Matthew J. Kovich, presi- 
dent, said plans call for completion 
of the 22,750 sq. ft. concrete block 


building in six to eight months. Other 





a 





Here it tsf... 


The New Far-Zuperior 
OFFAL & GARBAGE COOKER! 


What was formerly a disposal problem 
is now a source of PROFIT! 





Far-ZUPERIOR 


(Division of The Pickwick Co.) 


Cooks 275 gallons of offal 
in 22 hours at approxi- 
__j mate cost of 65c. One load 
~ of cooked offal supplies suf- 
ficient daily protein con- 
centrate for 400 hogs. Ex- 
clusive FAR-ZUPERIOR de- 
sign makes it easy to slide 
demountable gas burner in 
or out. Simple slide Burner 
out and leave at fuel sup- 
ply base while cooker is 
used for pick-up and de- 
livery. Write for full de- 
tails. 


P. O. BOX 630 
CEDAR RAPIDS, IOWA 
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officers of the firm, capitalized at 
$250,000, are Kovich’s brothers, John 
and Nicholas, vice presidents, and 
Elizabeth Ravizza, secretary-treas- 
urer. Matthew Kovich has operated 
Sodality Meat Co. in San Jose for a 
number of years. 

®&Russell Andrew Brown, sr., 56, 
employment manager for Swift & 
Company in Kansas City, died re- 
cently after an illness of nearly a 
year. He joined Swift in 1916. 
Promotion of Dr. Harry E. Gores- 
line to the newly-created post of as- 
sociate director for research, Food 
Laboratories, Quartermaster Food 
and Container Institute for the Armed 
Forces, Chicago, has been announced 
by Col. John D. Peterman, comman- 
dant, and Dr. Donald K. Tressler, 
scientific director, Richard A. Stege- 
man, formerly associate director of 
the Food Laboratories, was named 
associate director for development. 
Dr. Goresline has served since July, 
1952, as chief of the Institute’s sta- 
bility division. 

> Samue! (Lord) Vestey, 71, leading 
director of the $30,000,000 Union Inter- 
national meat and cold storage concern 








MODERNIZATION OF the former Zimmer- 
ly Bros. Co. plant at Akron, Ohio, currently 
is underway under the direction of the new 


owner, Galat Packing Co., Akron. The 
newly-acquired plant is being rebuilt and 
greatly enlarged. Upon completion of the 
modernization program, the plant will have 
Gebhardt-equipped holding coolers with a 
capacity of 1,200 hogs and 250 cattle and 
new Globe hog dressing and cutting equip- 
ment. Shown in the new hot carcass hog 
cooler are Charles Petrovich (left), Galat 
secretary-treasurer, and the local building 
contractor. Plans also call for the addition 
of Atmos smokehouses and new sausage 
manufacturing equipment. The plant will 
have facilities for the packaging of sausage 
products and additional holding coolers and 
loading docks plus a new general office. 
Architect is H. C. Christensen, Chicago. 
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1d at in England, died in London May 4 American Home Products Corp., an- present Dennison’s plant at Oakland. 
John after an illness of a week. The cold nounced. From now on all Chef and Butler will withdraw from the man- 
and storage and wholesale meat importing Dennison’s products for Pacific Coast agement when it becomes Dennison’s 
treas- and distributing firm was built up by and Western markets will be packed Division of American Home Foods. 
rated his father, the first baron. Vestey suc- in the Oakland plant. American Home Donald J. Huenink, formerly director 
for a ceeded to the title and the business Foods also owns Chef-Boy-Ar-Dee, of research and assistant plant man- 
just before his 58th birthday. which makes meat balls with gravy, ager of the Chef production division, 
BOE »George C. Pattison, vice president spaghetti and meat balls, ravioli and will become general production man- 
ft & of Canada Packers, Inc., New York other products. Dennison’s was ager of the Dennison’s division. Den- 
d re- City, has been elected to the New founded by M. L. Dennison and Mrs. nison’s proceed foods include chili 
rly a York Mercantile Exchange. Dennison in 1925 in Tacoma, Wash., con carne, beef stew, red beans and 
>Flames originating in a fifth floor as a meat products processor. It was chili gravy, and pork and beans. Sil- 
rores- overheated elevator motor and fed acquired in 1936 by Paul B. Butler. bersack said American Home Foods 
of as- by boxes and cartons stored on that Butler moved the business to Seattle plans intensive research to improve 
Food floor caused damage estimated at where he operated until 1945, when he and add to Dennison’s line. Consumer 
Food $15,000 to L. C. Wilson Packing Corp., joined the William Edris Co. as vice advertising on Dennison’s chili con 
\rmed Buffalo, N. Y., a subsidiary of Hy- president and subsequently built the carne will be increased materially. 
unced grade Food Products Corp. The =—H~~——— eS es Ss eae 
iman- three-alarm fire was confined to the | 
ssler, top floor. The elevator, which was Another Case History from, 
tege- unoccupied, crashed to the basement | the Files of CHAMPION: 
of shortly after the fire was discovered. | 
lamed > Hal E. Raymond, a livestock buyer | 
ment. . 
July, for Armour and Company, Chicago, 
: for 37 years, died May 2 at the age 
of 60. 
ading > Arnold C. Torke of Geo A. Hormel | 
Inter. & Co. was among past presidents of | 
mneerh the Food Industry Sales Executives | 








Association of Buffalo, N. Y., honored 
at a Past Presidents’ dinner in the 
Park Lane, Buffalo. 

> Raymond C. Schweigert, president 
of Schweigert Meat Co., Inc., Minne- 
apolis, has been elected to membership 
in the Minneapolis Young Presidents’ 
organization. 

& John W. Coverdale, director of the 
public relations department of the 
agricultural bureau, The Rath Pack- 
ing Co., Waterloo, has been elected 
chairman of the new board of trustees 
of the Waterloo Young Women’s 
Christian Association. 

®&Maurice Owsowitz, founder and 
president of Maurice Owsowitz & Son, 
Buffalo, N. Y., wholesale meat firm, 
died recently at the age of 56. 
&James T. Boyle, 60, superintendent 
of Van Wagenen & Schickaus Co., 
Newark, N. J., a Swift & Company 
subsidiary, retired recently after 45 
years of service. He joined Swift at 
Chicago in 1909, was transferred to 
Newark in 1916 and served as super- 
intendent since 1927. 








miekde J. G. Quinlan, transportation man- Problem: An Illinois company ig recently put through an emergency 
aeillly ager of the Cudahy Packing Co. plant call co Champion when their main supplier for printed 
“eigen in Sioux City, Iowa, has been elected roll stock was unable to meet an important delivery date. 
: president of the Sioux City Traffic . : : 
i = Club. Solution: Champion printed and delivered the urgently needed cello- 
of the Art Koch is the new recording sec- phane stock in less than one week's time, adding more 
pond petaby of the Black Hawk Sports Of- proof to the old saying that “it’s the mark of a Champion 
with a ficials Association, Waterloo, Iowa. to deliver: under: pesseure. 
tle and is i : s 
ee poland abla Seth men ae, Moral: If tight production schedules get you in a trap 
on he itatine, Welt Cie tana a8 enacts or if you're plagued with perplexing packaging prob- 
Ppt ie = a cain eee lems, check with Champion, Twenty-five Champion 
suilding area. ner ema Packaging Specialists coast-to-coast will offer experienced 
ieee > American Home Foods, Inc,, New _ | 3 help on design, production or other phases of the packag- 
soit Sete egies st Dennison’s | (4, ing field. Contact them, or write or call us today. 
i oe ‘oods oO akland, Calif., meat and UUNYHOM 
tomato products canner, as part of an | AG COMPANY *Name on request. 

ee expansion program on the West Coast, | B = 

oii Walter F. Silbersack, president of 160 NORTH LOOMIS STREET, CHICAGO 7, ILLINOIS 
cago. American Home Foods and its parent, Converters of Cellophane and Glassine Printed Rolls and Bags 
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CAPOCOLLO 


Boost your sales and 
profits with fast-moving 
CIRCLE-U Dry Sausage! 


Every day more and more dealers are 
taking on the Circle-U line. Consumer 
acceptance is growing fast and dealers 
are becoming alert to the sales and profit 
opportunities offered by featuring and 
promoting this quality dry sausage. 










B. C. SALAMI 


THURINGER 


Get acquainted with the complete 
Circle-U Dry Sausage line today. Our 
representative will be glad to call and 
show you how this hard-hitting sales- 
maker can help bring you larger volume 
orders, greater profits. 


8) Circle-U Dry Sausage 





P.O. Box No. 214, St. Louis, Mo. e 


South St. Joseph, Mo. 
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Consumer Contest Marks 
Hygrade 25th Anniversary 

Marking its 25th anniversary, Hy- 
grade Food Products, Inc., Montreal 
packers of prepared meats, is sponsor- 
ing a six-week, $5,000 contest among 
consumers. The contest is designed to 
build familiarity with the Hygrade 
name and to give greater public knowl- 
edge about the number and variety of 
products marketed under the Hygrade 
label. 

Running in conjunction with this con- 
sumer contest will be a dealer contest 
with substantial cash prizes at stake. 
The complete program represents one 
of the largest contests ever held by a 
meat packing company in the Montreal 
area. In addition to the grand prize of 
a 1954 Ford car, there will be two other 
grand awards, a 21-in. RCA Victor Con- 
sole TV set and a complete set of Inter- 
national Sterling Silver. 

Daily winners will share in a total 
of more than 300 awards. These awards, 
distributed to the winners through their 
local retailer, will include bicycles, 
Shavemasters, Sunbeam Mixmasters, 
RCA Victor clock radios, hampers of 
Hygrade food products and silver dol- 
lars. The entire contest is supported 
by a strong newspaper, radio, and point- 
of-sale advertising promotion. 

To qualify, contestants must answer 
two questions: 1) How many Hygrade 
frankfurts are contained in a one-pound 
package? and 2), Describe in a three- 
word slogan why you prefer Hygrade 
frankfurts. 


Bill Would Aid Small 
Firms Hurt in Drought 


Federal loans to small businesses 
in the Southwest drought area would be 
authorized under a bill (S 3386) intro- 
duced in the Senate recently by Senator 
Johnson (D.-Tex.) and co-sponsored by 
Senator Daniel (D.-Tex.). 

The measure would allow the Small 
Business Administration to make loans 
to businesses that have suffered “sub- 
stantial injury” as a result of the 
drought. Senator Johnson said that the 
drought has set off a “chain reaction” 
which begins on the farm but spreads 
rapidly through all segments of the 
drought area economy. 


Great Britain to Support 
Australian Meat Prices 


The British government will guar- 
antee minimum prices for Australian 
meat under a 15-year agreement on 
her return to open market trading, 
John McEwen, Australian commerce 
minister, announced. 

He said lamb and mutton will be 
sold on the open market under prewar 
methods from July 1, 1954, and beef 
from October 1, with Britain guaran- 
teeing a variable percentage of the 
1958-’54 prices ranging from 95 per 
cent for beef down to 75 per cent for 
second quality ewe mutton. 
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A NEW UNIVERSAL ANTIOXIDANT 
Containing BHA* and BHT* 


Universal Oil Products Company offers a new 
antioxidant—Sustane Six—formulated with 
*“BUTYLATED HYDROXYANISOLE and 
*BUTYLATED HYDROXYTOLUENE to give 
fats, oils, and foods superior protection against 
rancidity caused by oxidative deterioration. 


Sustane Six gives you these advantages: 


@ Greater stability 
® More carry through 


@ Complete and ready solubility 
in fats and oils 


®@ No product discoloration 


@ Lower cost per pound 
of stabilized product 


No antioxidant or 
combination of other 
antioxidants provides 
equivalent protection 


You can make 
a more stable 


in the approved product with 
concentrations. Sustane Six. 
Write today 


for a sample. 


PRODUCTS DEPT. 


UNIVERSAL OIL PRODUCTS COMPANY 


30 ALGONQUIN ROAD, DES PLAINES, IiL., U. S$. A. 


®, 
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It’s Strong! 


ga Wet or dry, West Carrollton Genuine Vegetable 
Parchment gives protection for moist foods. This is 
one of the many reasons why leading moist food 
packers prefer West Carrollton. 


Protect your product with this pure vegetable 
parchment that is Odorless, Tasteless, Insoluble, 
Grease-resistant and Strong (wet or dry). We’re 
ready to design and print exactly the wrapper you 
need, in attractive colors, using special inks. Write us. 


West Carrollton 


GENUINE VEGETABLE 


enaelabaatsyals 


WEST CARROLLTON PARCHMENT COMPANY 
WEST CARROLLTON, OHIO 


SALES OFFICES: New York, 99 Hudson St. @ Chicago, 400 West Madison St. 








DRY WAXED 
PARCHMENT 


BUTTER WRAPPERS 


BUTTER TUB LINERS 
& CIRCLES 


BUTTER BOX LINERS 
BAKERY PAN LINERS 


MILK & ICE CREAM 
CAN TOPS 


SLICED BACON 
WRAPPERS 


VEGETABLE 
SHORTENING 
CARTON LINERS 
LARD CARTON LINERS 


FRESH FILLET WRAPPERS 
& INSERTS 


CELERY WRAPPERS 
MEAT WRAPPERS 
LINERS FOR MEAT TINS 
POULTRY WRAPPERS 
CHEESE WRAPPERS 
TAMALE WRAPPERS 
RELEASE PARCHMENT 


TRI—3—WRAP FOR 
SMOKED MEATS 


MARGARINE WRAPPERS 


MANY OTHERS 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 


The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired, or $1.00 per copy for 
orders supplied outside the United 
States. They will be pleased to give 
you free preliminary patent advice. 











No. 2,674,004, SAUSAGE LINK- 
ING MACHINE, patented April 6, 
1954, by Lawrence P. Cross, Valpa- 
raiso, Ind. 

After filling, the machine rotates 
suecessive links in the same direction 














to provide twists in the casing in the 
area joining the links. There are 30 
claims. 

No. 2,674,179, LIQUID INJECTING 
APPARATUS, patented April 6, 1954, 
by Bertie S. Harrington, Chicago, IIl., 
assignor by mesne assignments, to 
The Allbright-Nell Co., a corporation 
of Illinois. 

The inventor provides for a timed 
cycle of operation in the injection of 
pickling fluid into bacon slabs. 

No. 2,674,959, SLICING MACHINE, 


























patented April 13, 1954, by Albert KE. 
Cranston, jr., Milwaukee, Oreg. 

This machine is adapted for cutting 
thin slices of meat from preformed 
long cylindrical loaves by means of a 
rotary cutter. 

No. 2,676,943, FILM FOR PACK- 
AGING RED MEATS, patented April 
27, 1954, by Clarence M. Carson, Cuy- 
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ahoga Falls, Ohio, assignor, by mesne 
assignments, to The Goodyear Tire & 
Rubber Co., a corporation of Ohio. 

There is disclosed a non-blocking 
transparent vinyl polymer film from 
.0007 to .0012 in. thick containing 30 
to 35 parts of a non-toxic liquid plas- 
ticizer and 5 parts of silica aerogel, 
the parts being per 100 parts of film- 
forming polymer, the vinyl polymer 
resulting from the polymerization of 
a mixture containing 90 to 100 parts 
of vinyl chloride and 0 to 10 parts of 
another polymerizable mono-olefinic 
compound, the film having a water va- 
por transfer rate of 9 to 16 grams of 
water per 100 sq. in. per 24 hours and 
an oxygen diffusion rate of 290 to 
1500 cubic centimeters per 100 sq. in. 
per 24 hours. 

No. 2,675,579, SAUSAGE CASING 
PERFORATOR, patented April 20, 





1954, by Otto Bolton, Denver, Colo. 

This is a hand operated device for 
perforating sausage casings before 
cooking. 

No. 2,673,803, MILK SUBSTITUTE 
(MINERAL-ENRICHED MEAT), 
patented March 30, 1954 by Haines B. 
Lockhart, Chicago, Ill., assignor to 
Swift & Company, Chicago, IIl., a cor- 
poration of Illinois. 

The substitute is a concentrate com- 
prising a finely-comminuted meat from 
the group consisting of beef, lamb, 
pork, liver, and combinations thereof, 
the meat being present in sufficient 
quantity to provide at least about six 
per cent by weight of meat protein as 
the sole animal protein in the concen- 
trate; an added amount of fat from 
the group consisting of lard, edible 
vegetable oils, and combinations there- 
of; an added amount of carbohydrate 
from the group consisting of tapioca 
flour, potato flour, sucrose, lactose, 
and combinations thereof; and miner- 
als from the group consisting of cal- 
cium phosphate, calcium gluconate, 
calcium carbonate, di-calecium phos- 
phate, magnesium acetate, magne- 
sium citrate, magnesium chloride, fer- 
rous sulphate, ferric ammonium ci- 
trate, potassium chloride, potassium 
Phosphate, sodium chloride, and com- 
binations thereof. 

No. 2,673,804, TREATING ANI- 
MAL TISSUE, patented March 30, 
1954 by Levi S. Paddock, Chicago, as- 
signor to Swift & Company, Chicago, 
a corporation of Illinois. 

A process of pickling tripe is dis- 
closed in which the appearance, tex- 
ture and rate of absorption of pick- 
ling solution are improved, comprising 
the steps of treating the cleaned and 
cooked tripe from which the mucous 
membrane has been removed with an 
aqueous bath maintained at a pH be- 
tween about 2.5 and 4.8 and contain- 





ing acetic acid, and between 0.2 and 
2.0 per cent of a 30 per cent solution 
of hydrogen peroxide for a period of 
between about 6 and 30 hours, immers- 
ing the tripe in a water bath to wash 
substantially all the peroxide there- 
from, and thereafter holding the tripe 
in an acidie pickling solution to im- 
part the conventional pickled flavor 
thereto. 

No. 2,673,868, COLOR STABILI- 
ZATION. OF FATTY MATERIALS, 
patented March 30, 1954 by Robert J. 
Hiavacek, Berwyn, IIll., assignor to 
Swift & Company, Chicago, a corpo- 
ration of Illinois. 

A method for inhibiting color rever- 
sion in fatty materials which have 
been decolorized by treatment with a 
liquefied normally, gaseous hydrocar- 
bon is disclosed and comprises incor- 
porating in the fatty materials while 
in the liquid state a small amount of 
hypophosphorous acid. 


Flashes on Suppliers 


TRANSPARENT PACKAGE CO.: 
George H. Nelke has been appointed 
sales represent- 
ative for this Chi- 
eago firm, it was 
announced this 
week by L. B. Tau- 
ber, field = sales 
manager of the 
company. Nelke, 
who for the past 
22 years has been 
conected with the 
meat industry in a 
selling or service 
capacity, will cov- 
er Kansas, Missouri, Oklahoma and 
Southern Illinois for Tee-Pak. Prior 
to 1951, he was secretary and treasurer 
of Dohm and Nelke, Inc., St. Louis, and 
since then has been associated with the 
sales division of R. W. Tohtz, St. 
Louis. 

MEAT INDUSTRY SUPPLIERS, 
INC.: Acquisition of the Afral Cor- 
poration, Chicago, a supplier of curing 
materials to the meat industry, by 
Meat Industry Suppliers, Inc., Chicago, 
was announced this week by Sol Mor. 
ton, president of the latter firm. Per- 
sonnel of the Afral organization have 
been transferred to Meat Industry Sup- 
pliers at 4432 S. Ashland ave., and 
William E. Oliver has been retained 
as general manager and vice president 
of the Afral Division. The firm will 
continue to fill individual formulas in 
conformity with past practice. The 
transaction was completed some time 
ago but first was disclosed this week 
by Morton. 

FEARN FOODS, INC.: Philip J. 
Pries, formerly associated with the 
Soya division of the Glidden Co., has 
been appointed Fearn’s representative 
for its Special Commodities division in 
the Chicago area. His territory in- 
cludes, Indiana, Ohio, Michigan and 
Missouri. 


G. H. NELKE 
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Most Outstanding Frankfurter 
Casing Ever Developed! 


NEW... ALL NEW 


WIENIE-PAK. 


® Smooth as satin... perfectly uniform! © Easier 
to handle! @ Fill and flow sm-o-othly! e@ Stuff 


uniformly ... strand-to-strand... link-for-link ! 


* PATENT PENDING 
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TRANSPARENT PACKAGE CO. 
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Now you can FEEL 
the difference! 


Run your hand over Smoothies .. . you 
won't find a rough edge in a caddy 

or a carload! That’s why New 
Smoothies flow smoothly off the horn 
with no jumping . . . no loss of control! 
And, you get uniform stuffing ... 
positive weight control for prepackaging! 


Positively no other skinless casing 
can give you all you get in NEW 


A special sample of amazing New Smoothies is on the 
way to you. When you receive it, compare Smoothies 
with any other casing ... check the features above... 
see the difference . . . feel the difference . . . then try 
Smoothies for proof of the difference! Contact 

your Tee-Pak Man for a demonstration! 





3520 S. Morgan Street, Chicago 9, Illinois 
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Packer Aims Promotion at Backyard Chef 


. 





SINGING THE PRAISES of Mayrose barbecue promotion at the introduction of St. Louis 


Independent Packing Co.'s “Man's Guide to Outdoor Cooking" were (I. to r.) S. M. Weir, 
general manager of the packing company; Dorothy Stuart, Mayrose's home economist; tele- 
vision star Charlotte Peters; |. C. Karch, Independent's city sales manager, and Bill Tracy, 
Hollywood stunt man who personified the cartoon character of the cook book. 


An unusual meat merchandising 
promotion aimed at “the forgotten 
man”—the backyard barbecue chef— 
was launched this week by St. Louis 
Independent Packing Co., St. Louis, 
Mo., producers of Mayrose meat prod- 
ucts. 

The promotion centers’on a 2 


cartoon-style ‘““Mayrose Barbecue Book: 
A Man’s Guide to Outdoor Cooking”, 
which is being distributed by the com- 
pany at 10c a copy. This will be the 
theme of the major spring advertising, 
store promotion and merchandising 
campaign of the packing company. 
The booklet, done in comic book 


0-page, 


v 











‘John Q. Packer studied his financial statement with dismay. “Coul 


there are his prints all over my profit sheet!” 


Startled, “J.Q.” called in the Howe “private eye”. 


the culprit hiding in the obsolete, inefficient refrigeration system. 
unseen losses had been robbing “J.Q” cold. 


John Q. is purring like a kitten now! His new Howe equipment provides exact 
temperature and humidity at all times! It has cut risk of spoilage, assures better 
production, and keeps his products at profit peak. “The know-how of 42 years’ 


specialization goes into those machines”, said the private eye, hurrying to his next 
case. 


HOWE ICE MACHINE CO. 
‘ 2823 Montrose Ave., Chicago 18, Ill., Cable: HIMCO—Chicago 
DISTRIBUTORS IN PRINCIPAL CITIES 








mean that old “Dirty Thumb” Obsolescence is here in my plant? Yes, 


Quickly they found 


format, starts off on the note that 
“Barbecuing is a man’s game.” It 
covers the whole barbecue field from 
how to build a barbecue grill to recipes 
for everything from steaks to lamb 
kebobs and barbecue sauces to baked 
potatoes. Every recipe was “man- 
tested” by Dorothy Stuart, the com- 
pany’s home economist. Recipes cover 
virtually the entire Mayrose line, in- 
cluding ready-serve meats, bacon, 
franks, ham, steaks, ribs, chops, ham- 
burger and lamb. 

The booklet was planned and pro- 
duced by Charles Butler, Independent’s 
advertising manager, in collaboration 
with Gardner Advertising Co. and 
Bernard K. Schram and Associates, 
public relations counselors. 

Throughout the summer months, 
barbecue themes and cartoons from the 
book will be displayed on 24-sheet 
billboards. Extensive newspaper and 
television advertising also is planned. 
Special retail promotion kits are being 
distributed to all Mayrose customers. 
An unusual counter display actually 
reproduces the cover of the barbecue 
cook book and contains coupons to mail 
in for the booklet. 

The entire promotion emphasizes the 
opportunity of making the barbecue 
theme the center of virtually a store- 
wide tie-in for a wide variety of food 
items as well as Mayrose meats. All 
promotional material features the cen- 
tral cartoon character from the cook 
book. 









d it 
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CONSULT HOWE on all your refrigeration problems. 
Since 1912 manufacturers of ammonia compressors, con- 
densers, fin coils, locker freezing units, air conditioning 
(cooling) equipment. Immediate delivery! 
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a: “~\ MEASURES - FILLS - SEALS 
SYNTHETIC CASINGS 
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Semi-Automatic 
EXACT-O-FILL 
Fills—Seals—Cuts Links 
from continuous lengths 


1S, of casing in exact weights. 
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a EXACT-O-FILLER 

ail Meters exact weights 
of semi-viscous ma- 

he terial — adjustable 

ue from 6 oz. to 20 oz.— 

re- Air operated—Sani- 

od tary — Available as 

Al] separate unit. 

n- 

ok 

. EXACT-O-CLIPPER 


Gathers and seals casing 
tight with aluminum clip 
—closes both ends of link 
—4800 clips per reel—low 
cost closure clips—air op- 
erated—Available as sepa- 
rate unit. 






EXACT-O-CLIP 
Air tight — pressure 
sealed — will not injure 


1 casing. 


Now for the first time Globe offers to num clip and cuts the link free. All with 
the Industry a semi-automatic machine __ the use of one operator. 

which fills exact weights of product into =e measures 6 oz. to 20 oz. © Saves 20% 
continuous lengths of casing, seals off casing costs © Saves up to 75% Labor costs 
each length with an amazing new alumi- _—¢ Improves package appeal © Easy to clean. 





MANUFACTURERS SINCE 1914 
4000 S. PRINCETON AVE. CHICAGO 9, ILLINOIS 
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Practical Approach to Insect Control 


F THE $5,000,000,000 annual cost 
O due to insect loss and control in 

the United States, food plants 
contribute an appreciable amount. In- 
sects in and about the plant are a 
source of many hidden costs as well 
as the more obvious losses. Satisfac- 
tory and economical control can only 
be obtained by a planned program of 
eradication with the use of approved 
methods and insecticides. 

Insects not only damage the product 
but may be an important item in 
causing such extra operations as clean- 
ing, trimming or sifting. Personnel 
are likely to be hindered or annoyed 
sufficiently to affect production ad- 
versely. Buildings deteriorate through 
incessant insect burrowing. The possi- 
ble disclosure of severe infestation is 
far from desirable. 

There is no easy way satisfactorily 
to control insects because of their 
rapid multiplication, their tendency to 
develop immunity to insecticides, and 
their inclination to migrate when dis- 
turbed. A persistent program with 
some knowledge of insect habits, ef- 
fective methods of control, and build- 
ing structures is required for satisfac- 
tory and economical results. 

An effective program calls for good 
sanitation both in the plant and about 
the yard. There must be no accumula- 
tion of filth or debris where insects 
can feed and breed. The building struc- 
ture should be tight and in good repair 
to hinder insect entrance as much as is 
reasonably possible. Common points of 
entry often overlooked are cracks, 
crevices or broken tile which also give 
access to hidden nests contained inside 
the building. Small pools of water on 
roofs, in unused containers, or in and 
about stored machinery can breed sur- 
prisingly large numbers of mosquitoes. 
Waste wood buried in the fill around 
previous excavations provide attractive 
places for ant colonies. 


Insecticide Requirements 

In screening enclosures containing 
edible products from other areas, a 
twenty-mesh per inch screen is desir- 
able for efficient restraint of the smal- 
ler insects, as well as in keeping out 
other objectionable air-borne mate- 
rial. The use of double quick acting 
doors tends to keep to a minimum the 
occasional necessity of blocking open 
with the attendant opportunity for 
invasion of insects and dirt. In store- 
rooms, a frequent source of pests, 
piling on skids and leaving a clear- 
ance of 14 in. at the walls facilitates 
sanitation and extermination. 

The ideal insecticide for use in food 
plants should have no objectionable 
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odor, must not be absorbed or retained 
by the product, and should not be cor- 
rosive to equipment, should be harm- 
less to personnel and should be incon- 
spicuous. Few, if any, insecticides are 
ideal for all insects in all areas. They 
are applied variously by residual ap- 
plicators, space sprays, and fumigation. 

Space sprays are not generally used 
in areas where edible products are ex- 
posed both because of possible food 
contamination and because dead in- 
sects, killed on contact, fall into con- 
tainers and onto working surfaces. It 
is frequently necessary to follow up 
space spraying by cleaning objection- 
able residue from boxes, horizontal 
surfaces and miscellaneous equipment. 
General fumigation is seldom used ex- 
cept when the insects have gotten com- 
pletely out of hand. In recent years 
most satisfactory all around results 
have been obtained by the popular use 
of residual applicators which deposit a 
determined amount of insecticide di- 
rectly where it is most desired. Residue 
depositing spray guns, bombs, or sim- 
ilar methods of localized application 
are economical and convenient, being 
handy for frequent use without undue 
waste. In covering places where in- 
sects travel and breed, comparatively 
small amounts of well directed insec- 
ticides are likely to stay in position 
for weeks and continue constantly to 
serve their purpose. 

In all phases of extermination it 
is well constantly to keep in mind that 
insecticides are poisons to humans as 
well as to insects, varying in their 
effects by the amount and concentra- 
tion. Instructions on the labels are un- 
der strict regulation by federal and 
most state laws and can therefore be 
followed with reasonable confidence. 
In food processing plants only trained 
dependable persons should be allowed 
to mix and apply insecticides. 

While independent industrial ento- 
mologists are often called in as an 
aid in a program of insect control, 
some of the larger plants consider it 
an advantage, both economically and 
in the results obtained, to train their 
own men to do this work. Plant person- 
nel are under direct supervision assur- 
ing satisfactory results by frequent 
and thorough coverage as well as be- 
ing on hand for the prompt treatment 
of special or seasonal infestations 
which sometimes rapidly develop into 
alarming proportions. At the start of 
any insect control program visible re- 
sults do not necessarily follow imme- 
diately even though large numbers of 
the pests have been killed. 

Out of the many thousands of in- 
sects found north of the Mexican bor- 
der a comparatively few varieties are 


of special interest to all food processing 
plants. Because of their different hab- 
its, methods of control for each type 
must be considered separately for effi- 
cient elimination. However, good build- 
ing maintenance and sanitation are a 
primary requisite of all satisfactory 
programs. 

The smaller German and _ brown- 
banded cockroaches mature to about 
% in. in length and develop two or 
three generations a year. They breed 
in and around moist locations in the 
plant, being found in almost any warm 
place where their particularly desired 
foods of meat and sweetened materials 
of many kinds are located. The larger 
brown American or black Oriental 
roaches mature to a length of from 
1% in. to 2 in. and take a year to 
attain their full growth, breeding in 
sewers, yards, and under building 
structures. They travel long distances 
in their nightly promenade in search 
of food. Control of all varieties of 
cockroaches is achieved by eliminating 
hiding places and by the application 
of similar insecticides. In _ inedible 
areas, these insects have been satis- 
factorily controlled by a 2 per cent 
chlordane spray which is considered 
more effective than the frequently 
used 5 per cent DDT solution. Around 
edible products various powders con- 
taining pyrethrin and borax are gen- 
erally approved. 


Try Alternating Formulas 

The common house flies complete a 
generation in five days and travel 
many miles in search of their habitual 
breeding places in decaying animal or 
vegetable accumulations. They are 
serious disease carriers, including the 
common cold, and contaminate much 
more material than they actually eat. 
Because they are known rapidly to 
build up a resistance to some of the 
best insecticides, alternation of for- 
mulas is required for best results. 
Control can be accomplished by the use 
of a DDT spray for a few weeks fol- 
lowed by similar length of time with 
a chlordane solution. Compounds of 
pyrethrin or allethrin are approved 
for use in edible areas. In 1952 G. W. 
Eddy of the U. S. Department of En- 
tomology recommended a solution of 
0.5 to 1.0 per cent of methoxychlor 
for safe use in dairy stables. This 
same spray, as well as a similar solu 
tion of DDT, was recommended for 
beef animals. No satisfactory insecti- 
cide control has been approved for 
horse and deer flies. 

Where flies are concentrated various 
forms of mechanical and electrical 
traps are used, their success being de- 
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WILSON’S NATURAL CASINGS 
MAKE EVERY SAUSAGE MORE NATURAL 








Sausages made in Wilson’s Natural Casings 


look more natural ...and are more natural. 


Popular sausages, especially franks, sell on 
sight in Wilson’s Natural Casings. 


mover ey Wilson's 
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pendent upon local conditions as well 
as the care with which they are con- 
structed and used. The 1951 Manual of 
Procedures, Meat Inspection Service of 
the U. S. Department of Agriculture, 
page 15, states that “Baited traps 
should be so located that they will not 
attract flies to doorways where they 
may enter the buildings but should 
be some distance from such doorways.” 

An effective fly device that is rap- 
idly coming into popular use where 
necessity requires doors to edible 
areas to be frequently or constantly 
opened, depends upon the principle 
that flies do not like to fly upstream 
against air currents. To provide a con- 
stant outgoing draft, 24-in. electric 
fans are ceiling mounted at a forty- 
five degree angle about 15 ft. back 
from the opening. A single fan will 
protect a 6 to 8 ft. opening against 
incoming flies. 

Mosquitoes can develop large num- 
bers of larva in often overlooked small 
amounts of water found in the traps 
of unused sewers, discarded containers, 
and in watery weed stalks about the 
yard. Waste oil or kerosene sprayed 
onto the surface of the water and onto 
the weeds is effective in killing the 
larva as well as eliminating unwanted 
weeds. In inedible places and outside 
areas a 5 per cent DDT solution will 
kill adult mosquitoes. Care should be 
taken not to apply overdoses of the 


often used DDT, TDE, or toxaphene 
sprays in places where livestock and 
fish are present. Approved for edible 
sections of the plant, pyrethrin and al- 
lethrin sprays are effective but are 
not so powerful or lasting as DDT. 
As a repellent for use on the skin and 
clothing of persons necessarily work- 
ing in infested areas are mixtures of 
dimethyl phthalate, dimethy] carbate, 
indalone, and Rutgers 612 recommend- 
ed in 1952 by the U. S. Department 
of Agriculture as being safe and effec- 
tive to individuals. 

The common ants breed in walls, be- 
hind baseboards and cabinets, and un- 
der floors. They are found in colonies 
of from a few dozen to many thou- 
sands. They may come into the plant 
from nests under outbuildings or other 
concealed locations. Ants get into edible 
products and often cause serious dam- 
age by their destructive burrowing in 
wooden structures. At intervals winged 
adults are produced which fly away to 
form new colonies. Colonies may be 
pouring into the nests. Requiring MIB 
approval in edible departments are 
powders containing sodium fluoride, 
sodium, silica fluoride, butyl-carbytol, 
and/or thiocyanate which have been 
satisfactorily used when distributed 
sparingly with residual applicators. 
Sweetened poison baits are not al- 
ways dependable because ants are 
likely to avoid proved kinds for long 


periods, meanwhile continuing damage. 

In eradication MIB inspectors appre- 
ciate the difficulty in keeping a food 
plant free of insects and know that 
discretion and intelligent cooperation 
are required of all parties in this neces- 
sary endeavor. While the MIB mem- 
oranda definitely approve the use of 
certain specified sprays, powders, and 
fumigants, insecticides are so numer- 
ous and new improved types are de- 
veloped so constantly that individu- 
ally located inspectors are allowed a 
reasonable latitude in their selection 
and application. 

Meat Inspection Memorandum No. 
52 of the MIB permits the general use 
in inedible areas of DDT, chlordane, 
lindane, and methoxychlor. In places 
containing exposed food products 
sprays containing pyrethrins and alle- 
thrins with not over 1 per cent of 
piperony butoxide in a solvent of de- 
odorized kerosene are recommended 
if the layout has been approved by the 
inspector in charge. 

Further information regarding spe- 
cific insects and ‘their control may be 
obtained from your MIB inspector or 
state entomologist or the U. S. Bureau 
of Entomology and Plant Quarantine, 
Washington 25, D. C. 


Check the classified ad section for 
qualified operations and sales personnel 
and equipment buys. 








of STEW MEATS 
BACK FAT CUTTING 


Cuts FATS—RAW and 
BOILED BEEF—LAMB— 
VEAL and OTHER FOODS 


In Uniform Cubes from {s” to 1%". 
Also cut plates 142” sq. from fe” up, 
and strips up to 5” in length. Capac- 
ity up to 1800 Ibs. per hour. 


Hundreds of prominent PACKERS and 
CANNERS are satisfied users of the 
Diana Dicing Machine. 


WRITE FOR CURRENT LITERATURE 
WHICH INCLUDES MATADOR GRIND- 
ERS, SILENT CUTTERS, ROTARY MIXER 
AND STUFFERS. 


126 Liberty St. 





DIANA DICING MACHINE 
REDUCES PRODUCTION COSTS 


HEAD CHEESE CUTTING 
and OTHER SPECIALTIES 





C. E. DIPPEL & COMPANY, INC. 


New York 6, N. Y. 
Phone: RECTOR 2—4279 





Patented 





CODE DATING 


AUTOMATIC 
ECONOMICAL 
TROUBLE-FREE 


MODEL 96 


| KIWI® Power Driven Coders are used to automatically 
| mark !/,4 and 1+ waxed bacon boards at 150 to 300 
| per minute ahead of production. 


KIWI® Friction Driven Coders are used on conveyor lines 
| for marking cellophane wrapped packages, corrugated 
| eases and cartons. 
| 
| 


Over 100 Models In The Line 


CODERS MADE BY KIWI® ARE GUARANTEED 
Write today for details. 
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KIWI. CODERS CORP. 


3804 NORTH CLARK STREET * CHICAGO 13, ILLINOIS 
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Leaders in America’s Food Industries... 


shore ARCTIC TRAVELER 













Dealer Franchises 
are available in 
some areas. 





Write for further in- 
formation and speci- 
fications of the vari- 
ous nose-mounted and 
skirt-mounted ARC- 
TIC TRAVELER 
models. 


ARCTIC TRAVELER ... the “Big Name” 
in Truck Refrigeration . . . is the number- 
one choice among the Meat Industry’s “Big 
Names” engaged in transporting meats and 











meat products. 


The ARCTIC TRAVELER unit is so simply designed and 
engineered that any competent garage mechanic can keep it 
in top working order . . . without the necessity of attending a 
special school to learn how! 

ARCTIC TRAVELER was the first truck refrigerating unit 
to offer 110/220 volt, single phase, AC electric standby in all 
models for silent overnight refrigeration. The NCA series 
features a trouble-free semi-hermetic motor-compressor unit. 


Write today: di 


MANUFACTURING COMPANY 
MONTCOM , tf LABAMA 


N.Y SALES OFFICE+53-09 97th PLACE 
RAR EL ES ELL TH LET EE 


CORONA, LONG ISLAND 
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E.W. KNEIP, INC. 


BEEF e« VEAL +e PORK e« OFFAL 
Boneless BEEF « Boneless VEAL «+ Boneless PORK 


ELMER KNEIP, Pres. © ELTON CHRISTENSEN, Exec. V. Pres. 
Est. 213A 


911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 


ELBURN PACKING CO. \ 
Carload Shippers of Quality Beef All Sales 
Oe. 213 Thru 
ELBURN, ILLINOIS | Chicago Office 
NEBRASKA BEEF CO. | "=" 
QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 
Est. 489 





OMAHA, NEBRASKA / 


ROBERTS and OAKE Inc. 


QUALITY PORK PRODUCTS SINCE 1895 

SWEETMEAT BRAND HAMS & BACON 

Union Stockyards ¢ Chicago, Illinois « Phone YArds 7-1900 
Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 


ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


go E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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Meat Production Continues To Gain, 
Mostly on Increased Beef Output 


EAT production under federal in- 
spection for the week ended May 
8 was the third straight week of suc- 
cessive gains over the previous week 
and amounted to 334,000,000 Ibs., ac- 


cording to the U. S. Department of 


cent and the second smallest for any 
week so far this year. Slaughter of 
sheep and lambs increased sharply, 
but numbered slightly under a year 
earlier. 


Cattle slaughter was estimated at 





Week ended May 8, 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


1954, with comparisons 


AVERAGE WEIGHTS (LBS.) 


Week Ended Number Prod. Number Prod 
May 8, 1954 .... 346 184.1 136 16.6 
May 1, 1954 .... 323 171.8 142 16.6 
May 9, 1953 .... 330 183.9 122 15.1 

Cattle Calves 
Week Ended Live ed Live Dressed 
May 8, 1954 ... 970 532 220 122 
May 1. 1954 ... 970 532 210 117 
May 9, 1953 ... 986 557 220 124 


ork Lamb and Total 

(excl. lard) Mut Meat 
Number Prod. umber Prod Prod. 
846 120.9 264 12.1 384 
895 126.8 242 11.4 327 
935 127.2 266 12.3 338 


LARD PROD. 
Total 


Sheep and Per 
Lambs 100 mil. 
“a essed Live Dressed bs. Ibs. 


252 148 97 46 14.3 30.5 
249 142 98 47 14,1 31.3 
241 136 97 46 14.4 32.4 








Agriculture. This output was 2 per 
cent more than the 327,000,000 Ibs. 
turned out the previous week, but 1 
per cent less than the 338,000,000 Ibs. 
produced in the same period last year. 

A considerable rise in cattle slaugh- 
ter accounted for practically all of the 
increase, which was 7 per cent larger 
than the week before and outnumbered 
that for the same 1953 period in four 
weeks. Hog slaughter was down 5 per 


346,000 head for a fair increase over 
the 323,000 butchered the week before 
and. numbered 5 per cent above the 
330,000 killed commercially in the 
same week of last year. Output of beef 
from lighter average cattle weights 
was 184,100,000 lbs. compared with 
171,800,000 Ibs. the previous week and 
183,900,000 Ibs. a year earlier. 
Slaughter of calves dropped to 136,- 
000 head from 142,000 the preceding 





LIGHT, MEDIUM-WEIGHT HOG 


VALUES IMPROVE THIS WEEK 


(Chicago costs and credits, first two days of the week) 


Lower live costs on the two lighter 
classes of hogs helped improve cutting 
margins on the two, while lower ag- 
gregate values on meat from heavy 
hogs more than offset the lower live 
costs on the class, thus pushing their 
cut-out margins a trifle lower. 

-180-220 Ibs.— 








This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 














220-240 Ibs.——— ——240-270 lbs.——— 
Value Value Value 
Pct. Price per per ewt. Pet. Price per per cwt. Pet. Price per per cwt. 
live per cwt, fin. live per ewt, fin. live per cwt. fin. 
wt. Ibs. alive yield bs Ibs. alive yield wt. Ibs. alive yield 
Skinned hams .....12.7 56.9 $ 7.23 $10.41 1.1 $7.12 $ 9. ~ 13.0 53.8 $ 6.99 §$ 9.84 
yo rr eer ser 2.06 2.92 < 33.8 1.89 5.4 31.3 1.69 2.42 
Boston butts ...... 4.2 40.6 1.71 2.48 4.1 40.4 1.66 333 4.1 40.4 1.66 2.30 
Loins (blade in)...10.1 55.6 5.62 8.12 9.8 54.0 5,29 7.50 9.6 43.4 4.17 5.94 
a.) eet (ORES 23.93 wee eee «615.96 $22.46 ree --- $14.51 $20.50 
i a a re 11.0 52.8 5.81 8.34 9.5 50.9 4.84 6.88 4.0 48.2 1.93 2.74 
BOON De Be sos coe ay owe ese 2.1 31.4 66 .94 8.6 31.4 2.70 3.71 
WG ORS oie sce since, Gee ous 3.2 13.0 42 59 4.6 13.6 63 86 
I, wae ectne secs 17 18.9 32 47 1.7 18.8 32 47 1.9 18.8 365 as) | 
| AP) Sa ea 3 17.5 Al OT 2.2 17.5 39 54 2.2 17.5 39 55 
P.S. lard, rend. wt. 14. 9 173 2.54 3.67 13.4 17.1 2.29 3.21 11.6 17.1 1.98 2.71 
a ..- $9.08 $13.05 ine . $ 8.92 $12.6: ve G $ 7.99 $11.08 
es 1.6 45.6 73 1.05 1.6 39.6 63 91 1.6 26.6 43 59 
Regular trimmings. 3. 3 22.6 .15 1.06 3.7 22.6 70 95 2.9 22.6 .66 .93 
weet, tails, ote..053 30 -29 42 +. .29 41 Te aie. .29 41 
Offal & miscl. ........ aie .80 1,15 ave 80 1.14 na . .80 1.13 
TOTAL YIELD 
& VALUE jiaroe Oe --- $28.27 $40.66 71.0 $27.30 $38.50 71.5 a+ $24.68 $34.64 
Per Per Per 
ewt ewt. ewt. 
alive alive alive 
Oe ere $26.78 Per ewt $26, 67 Per ewt. $26.00 Per ewt. 
Condemnation Widee oR eec. le fin. 18 fin. 13 fin. 
Handling and overhead...... 1.87 yield 1.65 yield 1.51 yield 
TOTAL COST PER CWT. 28.78 $41.41 “98. 45 > $40.07 $27.64 $38.66 
BOERS VALUER... sec ccs 28.27 40.66 27.290 38.50 24.68 34.64 
Ontiing margin: .......... $ .51 —$ .Th —= $1.15 $1.57 $2.96 —$4.02 
Margin last week ........ - 1.05 - 1.48 — 2.01 — 2.77 — 2.91 — 3.97 
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week, but was 11 per cent larger than 
the 122,000 butchered in the same 
week of 1953. Production of veal 
amounted to 16,600,000 Ibs., equal to 
the previous week, but about 10 per 
cent more than the 15,100,000 Ibs. pro- 
duced a year earlier. 

Hog slaughter numbered 846,000 
head compared with 895,000 butchered 
the week before and 935,000 last year. 
Production of pork totaled 120,900,000 
Ibs. for about a 5 per cent drop from 
126,800,000 lbs. turned out the week 
before and compared with 127,200,000 
Ibs. produced in the same week of last 
year. Production of lard totaled 30,- 
500,000 lbs. as against 31,300,000 Ibs. 
the previous week and 32,400,000 Ibs. 
a year ago. 

Slaughter of sheep and lambs, on a 
22,000-head increase over the previous 
week, numbered 264,000, but was 2,000 
head less than during the same week 
of 1953. Production of lamb and mut- 
ton for the three weeks was 12,100,000, 
11,400,000 and 12,300,000 Ibs., respec- 
tively. 


Steer Kill Biggest in Most 
Areas; Cows Lead in South 

Percentage distribution, by classes, of 
cattle slaughtered under federal inspec- 
tion in March showed steers leading in 
most areas, according to a tabulation 
compiled by the U. S. Department of 
Agriculture. All areas, however, except 
the South Atlantic states, showed con- 
siderable declines, percentage-wise, in 
steer slaughter from the same month of 
1953. 

The percentage of steers in the North 
Atlantic states was the highest for all 
areas at 61.1, but less than the 66.1 per 
cent for March, 1953. Steers comprised 
only 30.6 per cent of the total inspected 
kill in the South Central states, a drop 
from 42.1 per cent for the same month 
of last year. 

Heifers made up only 1.5 per cent of 
the total March kill in the North At- 
lantic states, but the Mountain states, 
with 47.6, had the biggest. Cows com. 
prised 53.2 per cent of the total cattle 
slaughter in the South Central states, 
the highest for this class of any area. 


COLD STORAGE HOLDINGS 
IN CANADA 


Cold storage holdings in Canada on 
April 1, 1954, with comparisons, as 
reported to THE NATIONAL PROVISION- 
ER, first three columns in 1,000 lbs.: 


5-year 
Apr.1 Mar.1 Apr.1 Average 
Commodity 1954* 1954+ 1953 Apr. 1 
Beef, frozen ... 12,165 14, 459 33.368 se 064.400 
Veal, frozen... 1,740 400 1,159 1,360,600 
Pork, frozen... 23,638 05" 853 54,938 31,287,600 
Mutton & 
Lamb,, froz.. 1,658 2,445 1,899 2,284,200 
*Preliminary. fRevised. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended May 8, with comparisons: 


Week Previous Cor. Week 
May 8 Week 1953 
Cured meats, 
WOME shtscee 8,370,000 6,868,000 2,886,000 
Fresh peal 
pounds - 31,152,000 24 ae. 000 23,098,000 
Lard pounds .... 3,518,000 7,000 2,044,000 
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Ml 


The Famous 
"B&D" 
Line-up of 
Packer- 
Approved 
Cost- 
Cutting 
Machines 


iD ... the symbol of 


increased packer yields at less cost! 


Always Invest in the Best... Buy Only B & D Machines 
Ask the Packer... 


BEST & DONOVAN 


332 S. Michigan Ave., Chicago 4, Ill. 


( Combination Rumpbone Saw 
& Carcass Splitter 


Beef Breast Bone Opener 
Primal Cut Saw 

Cattle Dehorning Saw 
Beef Scribe Saw 

Beef Rib Blocker 

Ham Marking Saw 

Pork Scribe Saw 

Hog ‘Carcass Splitter 
Hog Backbone Marker 
Utility Saw 





Who Owns One! 




















REENOERS 
® ELECTRIC COMPANY 


3089 River Road 


THE 
® 


| Fly Chaser Fan 


i Solves the fly pest problem. 
When installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 

‘|ume of air downward which 
flies don’t pass through. 
Avoids necessity of fly 
sprays. 

d 


Established 1900 
River Grove, Ill. 








CUT COSTS — 
KEEP QUALITY HIGH WITH 


Tietolin 


THE PERFECT ALBUMIN BINDER 


ELST QOL ie cniony 5u 





19 VESTRY ST. NEWYORK 13 WOrth 45682 © 98 TYCOS DR. TORONTO, CANADA § RUsseli 1.0751 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


May 11, 


Native steers 
Prime, 600/709 
Choice, 500/700 
Choice, 700/800 
Good, 700/800 


1954 
41 






39 @39% 
3t 5 














Commercial cows 

Can. & cut. Cows 

BI. ds ccnw hs cnsnadtinasicce 

STEER BEEF CUTS 

Prime: 
re 53.04 56.0 
a ee B3. 
SEE AE ee 5.0@43.0 
Trimmed full loin 4.0@88.0 
Regular chuck ....... 4.0@37.0 
PRU, Sok os senders 8.0@19.0 
RE ae 0.0@ 32.0 
1 SR 2) Sarr 3.0 58.0 
UNO 205s os Nii See 14.0@15.0 
Flanks (rough) ........ 15.0@17.0 

Choice: 
Hindquarter ............ 48.0@50.0 
i ee $1.0@32.0 
MIEN wiaislecae sh cib obe}.4.6-00 0 44.0@49.0 


Trimmed full loin 
tegular chuck 
Foreshank 





3.0@37.0 
18.0@19.0 





Brisket ...............-20,0@82.0 
Re As Sr 47.0@50.0 
MEG DUOCE koi ccc census 14.0@15.0 
Flanks (rough) ........ 15.0@17.0 
Good: 
NINE shoe cnreankagits <5. «4 42.0@ 44.0 
Regular chuck ..... .31.0034.0 
Brisket cece ces e eas. 
Mc eiacig etnias Sat Cocatelniee 42.00 45.0 
EE sick oase sks aoe ouy cy see 
COW & BULL TENDERLOINS 
3/dn, range cows (frozen) ... 53 
3/4 range cows (frozen) 62 
4/5 range cows (frozen) . OF 66 
5/up range cows (frozen) . SO@SS 
Bulls, 5/up (frozen) -...-S80@85 
BEEF HAM SETS 
MEN “(5 Scho piatilanhes ears ganas ele 4% 
RUE yornn do 6 Ck4 GAS obs Sindee Seee 43 
EEE TRG wiciccgee ss inaneyas 40 


BEEF PRODUCTS 


Momemes; Me. 2 .ccicccecss 29 
BRUGES, TORUIAT . cc cscs 
Livers, selected .......... 25 
Livers, regular ....... 21% 
a eee 7 
SS eae 
ee 
Lips, mnattantete ile me gta 
ES oe eee ee eek cari 1% 
MS Sai io s dig ob dk BGiew'd « 7% 
Udders ‘ 





FANCY MEATS 
(1.e.1. prices) 


Beef tongues, corned ..... 33° @40 
Veal breads, under 12 02..45 @b50 
RS ea re 90 @95 
Calf tongues, 1/down ....24 @30 
Ox tails, under % Ib. ..... 9%6@11 
POOR LL Biles ac canes 6eee 14 @15 


WHOLESALE SMOKED MEATS 


Hams, skinned, 14/16 Ibs., 
|. SESE SE ere 61@68 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
H: onal — 16/18 Ibs., 


Raed 64@71 


Meiresmnaiens 5 664 W@ETY, 
Home, ‘cniened, 16/18 Ibs., 
ready-to-eat, wrapped ....62@70 


Bacon, fancy, trimmed, bris- 
ket off, 8/10 Ibs., wrapped .65@71 
— yo¥ square cut, seed- 


less, 2/14% Ibs., wrapped...60@68 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ........ B@TH 


VEAL—SKIN OFF 


Careass 








(1.e.1. prices) 
Prime, 80/110 $42.00 44.00 
Prime, 110/150 41.CO0@42.00 
Choice, 80/110 ... 3 
Choice, 110/150 ..... ee i 
Se ere: 33.00 34.00 
oe 34.000 37.00 


Good, 110/150 
Commercial, 


33.004 36.00 
29.004 39.00 


all wits. ... 


CARCASS MUTTON 


(1Le.1. prices) 
80/110 
70/down 


Choice, 
Good, 


CARCASS LAMB 


(Le.1l. prices) 


a See DOa@d1 
EE a oo. v'ks a6 8 he es SE 49@50 
oS RE tetera — Satan 49@50 
Ws DONO (6c sigiivak ade eads s 48@40 
re rer 44045, 


SAUSAGE MATERIALS— 
FRESH 
40% bbls.. 25 


Pork trim., reg. 








Pork trim., guar. 50% lean,_ 

Mo edna slare tres eee 27 Gli 
Pork trim., 80% lean, bbls. 43 
Pork trim. 95% lean, bbls. 55 
Pork cheek meat, trmd., 

eee ate © 40 
Pork head meat @30 
C.C. cow meat, 35 
Bull meat, bon’ls, bbls. ..35 @3: 5% 
Beef trimmings, 75/85, 

| RR en eee 28% 
ag trimmings, 85/90% 

nie Whi OH Sree eee Re 30 

m e cn sss chucks, bbls. ....34 @34% 
Beef, cheek meat, trmd., 

TN aceccsutasaveae ce os 23% 
Beef head ‘neat, ‘bbls. dwales 19 
Shank meat, MONE ott cs 35 
Veal trim., ‘pon’ls, bbls. 38% @34% 


FRESH PORK AND 
PORK PRODUCTS 


(1.e.1. prices) 


Hams, skinned, 10/14 ....58 @59 
Hams, skinned, 14/16 ra a7 
Pork loins, regular ....... 60 
Pork loin, boneless, 100’s. Th 


Shoulders, under 16 Ibs., 
3 rer eae 





Picnies, 4/6 Ibs., loose ... 10 
Pienies, 6/8 Ibs., loose ..35144@36 
Pork Mver® ....ccsecsees. 18 
Boston butts, 4/8 Ibs. ...45 @46 
Tenderloins, fresh, 10's ...80 @S83 
Neck bones, bbls. ........ 16 o 
Brains, 10s .... eee 

oe ae 19% 
Snouts, lean in, 100's 3 @lil4 
Feet, s.c., Os .. - 9144@10 


SAUSAGE CASINGS 


(1.¢.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
a. rounds, = to 
1 


eae ees 5@ 65 
Domestic rounds, "over 
1% in., 140 pack ror 80@1.10 
Export rounds, wide, = 
ieee ecese 1.40@1.65 
Export rounds, medium, 
sanneeaeae +» 85@1.05 
a rounds, narrow, 
in. under .........1.00@1.25 
No. 1 weas., 24 in. up... 12@ 14 
No. 1 weas., = in. up . 9@ 12 
No. 2 weasa _ Serer 7@ 10 
Middles, om.. 1%/2 in .. 90@1.25 
Middles, pen wide, 
pS a ere 1.25@1.60 
Middles, extra select, 
a rer 1.95@2.25 


Middles, extra select, 





a i eee 2.75@3.25 
Beef bungs, exp., No.1... 23@ 
Beef bungs, domestic ..... 18@ 24 

Dried or salt, bladders, piece: 
8-10 in. wide, flat ... 7@ 12 

10-12 in. wide, flat ... 9@ 15 

12-15 in. wide, flat 17@ 24 
Pork Casings: 

Extra narrow, 29 

mm. i caeaceweeay 4.00@4.25 
Narrow, mediums, 
290@82 mm. ..........+.d 40415 
Medium, 32@35 mm THAAD 
Spec. med., 35@38 mm. .2.00@2.40 
Export bungs, 34 in. cut. 48@ 47 
Large prime bungs, 

Se. ere 27@ 40 
Medium prime bungs, 

a See ee rer 23@ 30 
Small prime bungs ..... 12@ 19 


Middles, 
~—, cas. 
mm 


1 per set, cap. off. 
aed hank): 





DRY SAUSAGE 


(le¢.1. prices) 








Cervelat, ch, hog peat --- 98@ 95 
Thuringer ...... eseeee 45@ 47 
Farmer .... 76@ 78 
Holsteiner - T%7@ 79 
HO. Selim .....-. @ 90 


coe 9 
Genoa style salami, ch. . -1.02@1.05 
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Pork sa 
Pork sa 
Frankfu 
Frankfu 
Bologna 
Bologna 
Smoked 
New Er 
Souse 

Polish s 
Pickle . 
Olive lo 
Pepper 
Smokie 
Smokie 


(Basis | 


Allspic« 
Resif 
chili P 
Chili P 
Cloves, 
Ginger, 
Mace, 1 
West 
East 
Mustar 
No. 1 
West I 
Paprik: 
Pepper. 
Red, 
Pepper 
Maliba: 
Black 


P, 


FRESI 
STED 
Choi 
500- 
600- 
Good 
500. 
600- 
Com: 
350. 


cow: 





Con 
Uti 


FRES!] 
Choi 
200 
C006 


200 


8PRI} 





FRES 
PIC) 


The 











































DOMESTIC SAUSAGE SEEDS AND HERBS | 
| 
(1.c.1. prices) (1.e¢.1. prices) | 
saa 16 tO R 33 Ground 
Pork sausage, hog casings. 48% Whole for Sausage ‘ 
Pork sausage, sheep cas...56 @59%4 Caraway seed ...... 27 30 
Frankfurters, sheep cas...54 @55% Cominos seed ....... 26 30 
Frankfurters, skinless .... 1344 @ 4514 Mustard seed, fancy. 23 — co] 
Bologna (ving) 25 ii. ewe 431% @46 Yellow American ... 17 eo 
Bologna, artificial cas. ...37144@39% Oregeml cosh vecics 40 47 
Smoked liver, hog bungs..43%@46% Coriander, Morocco, 
D@d1 New Eng. lunch. spec. ...68 @73 Natural No. 1 ... 15 19 | 
750 i | Ee Fete Marjoram, French .. 40 47 
0@50 Polish sausage, smoked ...52144@6 Sage, Dalmatian, ILL PEEL 
— = ath = , No. 1 ee ian ae 66 
S@AY Pickle & Pimiento loaf .. I a ee ee eS 
445 | re es re 4 4 
Pepper loaf ...........-+- CURING MATERIALS 500 p 
— Smokie snacks ........... 52% 
SS eer ey 4, Owt. 
Nitrite of soda, in 400-Ib. 
25 SPICES bbls., del. or f.0.b. Chgo....$10.06 | PER HOUR 
Ss te > £.6:0e IZ. 
127i, | asia Cog, rie. bots, bars, tery SHUigeter,m ton, Lob N.Y. og 
43 Whole Ground BORE, GEPICOE | cosccdccsccce 14.00 
90 Allspice, prime ....... 73 81 Medium crystals ...........5 15.40 
Resifted ........++-5 7 85 Pure rfd., gran. nitrate of soda 5.25 
Chili Powder ......... Pe 47 Pure rfd., powdered nitrate of 
Chili Pepper .......... oa 47 Pe CE Ee Oe Creer re 6.25 
Cloves, Zanzibar ...... 7 85 Salt, in min. car. of 45,000 Ibs.. 
Ginger, Jam., unbl. ... 42 48 only, paper sacked, f.o.b. 
Mace, fancy, Banda ... 1.80 Chgo.; pig oem og mg ees 28.00 
an wi: “Seeeecleiee ........ 1.52 Rock, per ton in -lb. bags. 
at, sat — Se ees . 1°69 f.o.b, warehouse, Chgo. ... 26.00 
pee Mustard flour, fancy ... .. 37 Sugar— : es | 
1 | a er aaa ee Re 33 Raw, 96 basis, f.o.b. N.Y... 6.10 | 
West India Nutmeg ... .. 50 eee standard cane wan one) 
30 Paprika, Spanish ...... me 51 ence PCR er pe oF peor ae re : | 
rs4Q Pepper, Cayenne ...... on 54 Packers, curing sugar, 100-lb. 
Red, No. 1 33 bags, f.o.b. Reserve, La., less 
~l als pa ne * BOG cast ccecusaacesenevysevs 8.10 
Pepper, Packers ...... 94 1.04 
COO or eee 87 96 Dextrose, per cwt. | 
Black Lampong ...... 87 96 L.C.L. ex-warehouse, Chgo . 7.50 | 
Do 
— PACIFIC COAST WHOLESALE MEAT PRICES 
Pe Hae Angeles” Sus Retentions He, Fortian’ | The Tee Cee Peeler will peel at least 500 Ibs. of 
FRESH BEEF (Carcass) May 11 May 11 May é } 
40 i || standard size franks an hour. This peeler can op- 
38 Cholee: as liane erate in your cooler without steam or water. No 
¢ (een, re $40.00@ 42.00 $40.00@43.00 $39.00@ 42.00 s 
ass ae 40,00@41.00 40,00042.0038.00@041.00 | product lost, cut or scarred, and no sorting or 
16 eu | repeeling necessary. 
1A RMON, oi eia ck fy.5s s ctseo 3 37.00@40.00 —-39.00@41.00 ——38.00@ 41.00 
1 j an ‘ ve a 
PAU, bo asc cesteecect 36.00@38.00 38.00@ 40.00 37.00@39.00 aes Pee 
210 | COMPACT—Shipping size is 14” x 14” x 19”. Operati 
Commercial : } é . perating 
350-500 Ibs. ...........+.+.. 35.00@38.00 34.00@37.00 34.00@37.00 | space required is 14” x 42” to 49”. 
turers cow: ECONOMICAL—The peeler operates on 115 + 
Commercial, all wts. ...... 27.00@30.00 27.00@33.00 28.00@33.00 P P ° v. curren 
Utility, all wts ............ 26,00@28.00 24.00@30.00 26.00@31.00 and uses 30 to 60 Ibs. air pressure. The fifteen cent cutter 
6 | blades are replaceable once a week with normal use. 
@i.1o0 | FRESH CALF (Skin-Off) (Skin-Off) (Skin-Off) 
ai te : heey 5 SAFE—The operator of the Tee Cee peeler cannot be 
. | ee aes GOWER sv coeseae ena 40.00@ 42.00 39.00@42.00 42.00@ 44.00 injured in any way during normal operation. 
@1.05 | Good: 
2 : : 3¢ @ 42.04 39.00@42.00 x P : 
@1.25 ee te OE kc os ev sce wees 38.00@ 41.00 39.00@4 ) 00@ MAINTENANCE—The Tat Cee peeler ts build of eleiniocs 
a 14 . steel and anodized aluminum. There is nothing to get out 
2% — LAMB (Carcass): of order or adjustment and daily clean up with hot water 
a | MUTI acs ese sinccestegins 45.00@ 47.00 46.00@48.00 18.00@51.00 | is all that is necessary. 
@1.60 | MMEIBE GS ce vkcegnsincntes 46.00@48.00 44.00@47.00 None quoted | 
: Choice: } For full information write 
@2.25 ere eee 45.00@47.00 46.00@48.00 48.00@51.00 | 
@3.25 Serer fers ae 46.00@48.00 44.00@47.00 None quoted | 
@3.25 } s 2.00@45.0 00@46.00 41.00@44.00 E 
a 2 | OGG Gee WOU ceva c cio ms Holeies 42.00@ 45.00 41,.00@ 46.00 41.00@ 44.0 | THE MANUFACTURING Co. 
@ 12 MUTTON (EWE): 7545 KIRTLEY D 
@ 15 | Choice, 70 Ibs. down ........ 18.00@22.00 None quoted 16.00@ 20.00 | RIVE, CINCINNATI 36, OHIO 
@ 24 | Good, 70 Ibs. down .......... 18.00@ 22.00 None quoted 16.00@ 20.00 x x x 
a | FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) | 
@4.25 j RS a On g clas ware misacaras None quoted 42.00@ 44.00 None quoted 44 ” 
pad ts 41 SUMO RRO be: - 5... cies ce an 43.50@45.00 10.00@42.00  42.00@44.00 | -A-WAY does it mechanicall 
@3.10 | LorNs: y 
- 4 Baas aiiok ee Satenees 60.00@ 65.00 62.00@ 65.00 61.00@65.00 | 3 De-strings 900 pounds of 
| rere ree 60.00@ 65.00 61.50@65.00 61.00@65.09 | li k d : h 
@ 40 | HAGA! a0. over dese ie 60.00@65.00  57.00@65.00 —-60.00@63.00 | ne ee oe, oe 
| without "whipping" by 
@ 30 hand. 
@ 19 FRESH PORK CUTS No. 1: (Smoked ) (Smoked) (Smoked) 
5 PICNICS: SAVES LABOR — 
@A4.75 feather. 4 vacccdinwae 41.00@46.00 44.00@47.50 45.00@50.00 | SAVES TIME — 
@4.65 . 
: HAMS, Skinned: | 
@4.45 . . 
@3.25 TSI OE. vas dctoe cote 60.00@ 66.00 65.00@70.00 65.00@70.00 | SAVES MONEY 
as HEU Ness Gowns eta chied sexes 60.00@65.00 63.00@70.00 64.00@69.00 | Easy to operate. 
7 BACON, ‘Dry Cure’’ No. 1: Details on request. 
eS Te. cc tewewaweeaces 63.00@75.00 71.00@ 76.00 71.00@78.00 . 
SAG UG. © 5 ch ccagereateces 61.00@71.00 70.00@74.00 69.00@76.00 | 
@ % IO-ED IDG. kc evcccvcsccccse CUGOGROC UE None quoted 68.00@74.00 | THE E. KAHN s SONS co. 
@ g LARD, Refined: CINCINNATI! 25, OHIO 
S 1-Ib. cartons .........000 24.00@25.50 -24.50@26.75 —-24.00@ 26.00 | Kirby 4000 
@ 90 50-lb. cartons and cans ... 21.50@24.50 24.50@26.25 None quoted | 
@1.05 TOO on cave dacesaes Ceasns 20.75 @24.00 23.00@ 26.00 23.00@ 25.50 
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eas 
OT POY 
PSY 


CERTIFIED QUALITY AN 
UNIFORMITY ASSURED 
THROUGH EXACTING 


LABORATORY STANDARDS 


and years of honest 
Service to satisfied 
customers, 





This means —You buy 

Banquet Brand with confidence. 
—In quality unsurpassed. 

—In uniformity unvarying. 

If you want the best . . . buy 


FINE QUALITY SPICES 
2 GROUND 
BLACK PEPPER 





200 Ib. drum Black Pepper 


McCORMICK & CO. INC., Baltimore 2, Maryland 
World's Largest Spice and Extract House 


























CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MAY 12, 1954 
REGULAR HAMS 


Frozen 
B44 


SKINNED HAMS 
Fresh or F.F.A. 
. +. 57% 


PICNICS 
Fresh or F.F.A. 


OTHER CELLAR CUTS 
Fresh or Frozen 
Square jowls .27@28 
Jowl butts ..20@20% 
S. P. jowls aietars 





BELLIES 
(Square Cut) 
Green Cured 
Cok: .icicgs eee 54n 
8-10 .....-.. 02988 54n 
EE itew ses 49a 50%4n 
Ls Pe 48 4916n 
ME aecsee 44% 46n 
. ae 1 424on 
SOE fs ctaks 40@41 41144 @424n 
. AMN. D. 8. 
BELLIES BELLIES 
Clear 
18-20 ........38n 33a 
BOOMS a vcevvecdd 33a 
ED eeelnwesig 31 33a 
ee 27% 33n 
, eee 27% 324n 
MTT ee 29146n 
FAT BACKS 
Fresh or Frozen Cured 
14%n 
15 
15%a 
16n 
17n 
18n 
18n 
18n 
BARRELED PORK 
Clear Fat Back 
Pork ie | ere 42n 
30/40...... 44n 70/ 80...... 2n 
40/50...... 4 80/100...... 41n 
50/60...... 44n WEP ERES coat ees 





LARD FUTURES PRICES 


FRIDAY, MAY 7, 1954 


Open High Low Close 
May 18.25 18.87% 18.20  18.75-80 
July 18.10 18.524 17.92% 18.30-35 





Sept. 16.22% 16.60 15.97% 16.20-25 


-25 
Oct. 15.00 


15.55 15.00 15.25a 
Nov. 14.25 14.37% 14.20 14.20a 
Sales: 11,240,000 Ibs. 


Open interest at close Thurs., May 






6th: May 238, July 760, Sept. 518, 
Oct. 250, and Noy. 173 lots. 
MONDAY, MAY 10, 1954 
May 18.77% 18.47% 18.60 
July 18.45 18.10 18.25-20 
Sept. 16.25 16.00 16.15b 
Oct. 15.25 15.02% 15.15-20 
Nov. 14.22% 14.37% 14.20 14.30 


Sales: 11,560,000 Ibs. 


Open interest at close Fri., May 
7th: May 248, July 766, Sept. 519, 
Oct. 248, and Nov. 173 lots. 

TUESDAY, MAY 11, 1954 

May 18.50 18.67% 18.05 18.20-25 
AT, 

July 18.10 18.15 17.45 18,20-25 
-07% 

Sept. 16.10 16.17% 15.45 15.55 
-05 

Oct. 15.10 15.15 14.40 14.55 

Nov. 14.10 14.15 13.80 13.80a 


Sales: 25,400,000 Ibs. 

Open interest at close Mon., May 
10th: May 252, July 757, Sept. 526, 
Oct. 250, and Nov. 185 lots. 


WEDNESDAY, MAY 12, 1954 


May 18.10 19.25 18.10 18.95b 
July 17.55 18.20 17.55 18.05-15 
Sept. 15.55 16.07% 15.55 16.00a 
Oct. 14.50 15.00 14.50 14.87%a 
Nov. 13.95 14.12% 13.92% 14.10 

-t7? 


Sales: 19,600,000 Ibs. 

Open interest at close Tues., 
lith: May 237, July 738, Sept. 
Oct. 258, and Nov. 192 lots. 
THURSDAY, MAY 183, 1954 

19.20 19.80 19.12% 19.45 
20 18.37% 18.07% 18.27% 
22% 

Sept. 16.00 16.12% 15.87% 16.00 

-05 -15.921 

Oct. 14.97% 15.00 14.75 14.87% 

Nov. 14.00 14.15 13.97% 15.974eb 
Sales 15,500,000 Ibs. 


May 
519, 


May 
July 1 











Open interest at close Wed., May 
12: May 232, July 731, Sept. 519, 
! Oct. 259, and Noy. 195 lots. 


CORN-HOG RATIO 

The corn-hog ration for 
barrows and gilts at Chicago 
for the week ended May 8, 
1954, was 16.7 according to a 
report by the U. S. Depart- 
ment of Agriculture. This 
ratio compared with the 17.0 
ratio reported for the preced- 
ing week and 15.0 recorded 
for the same week a year 
ago. These ratios were cal- 
culated on the basis of yellow 
corn selling at $1.575 per bu. 
in the week ended May 8, 
1954, $1.580 per bu. in the 
previous week and $1.592 per 
bu. for the same period a 
year earlier. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


oe rs Pere $20.50 
Refined lard, 50-lb. cartons, 

EDs ROM bce Shicewaedew es 20.50 
Kettle rend., tierces, f.o.b. 

RUE, wiitene es-eaies ¢ cases 21.50 
Leaf, kettle rend., tierces, 

Ee CUOMO sccccedcsce vent 21.50 
Leaf, kettle rend., tierces, 

0.0; CUIERG 5 cise cdycteise meee 
Lard flakes 


Neutral tierces, f.o.b. Chicago. 
Standard shortening* N. & S. 
Hydrogenated shortening, 

N. &S gialea pra wcaae es 





*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
May 7 ... 18.80n 17.25n 18.25n 
May 8 ... 18.80n 17.25n 18.25n 
May 10 .. 18.62% 17.25n 18.25n 
May 11 .. 18.25n 17.00n 18.00n 
May 12 .. 19.00n 17.25n 18.25n 
May 13 .. 19.50n 17.75n 18.75n 





a—asked; b—bid; n—nominal. 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
May 11, 1954 





Per Cwt. 
Western 
Prime, 800 lbs./down.. .$43.00@45.00 
Prime, 800/900 ........ 41.00@43.00 
Choice, 800 Ibs./down .. 40.00@42. 
Choice, 800/900 ....... 4 .00@40.00 
Good, 500/700 ......... 7 .00@39.00 
Steer, commercial ...... 32.00@34.00 
Cow, cemmercial 28.00@32.00 
ee; ONE hc we dee haut 24.00@28.00 
BEEF CUTS 
Prime: City 
Hindquarters, 600/800 . 54.0@ 62.0 
Hindquarters, 800/900 . 53.0@ 55.0 
Rounds, flank off .... 45.0@ 50.0 
Rounds, diamond bone, 

i aaa eee .0@ 52.0 
Short loins, untrim 0@ 94.0 
Short loins, trim. ‘ 20.0 
eee a 17.0 
Ribs (7 bone cut) 58.0@ 64.0 
BI: CBQCRS iss 00 i vik cae 39.0@42.0 
er 33.0@35.0 
WEG Stcvccesebesicbe .0@18.0 
Forequarters (Kosher) 40.0@42.0 
Arm chucks (Kosher) . 42.0@45.0 
Briskets (Kosher) . 34.0@36.0 

Choice: 
Hindquarters, 600/800 . 52.0@58.0 
Hindquarters, 800/900 . 51.0@53.0 
Rounds, flank off ...... 47.0@49.0 
Rounds, Diamond, bone 

S| eee ees 48.0@50.0 
Short loins, untrim. ... 70.0@80.0 
Short lains, trim. ...... 80.0@95.0 
a eS eT er 6.0@17.0 
Ribs (7 bone cut) ..... 53.0@58.0 
Arm chucks .......... 36.5@39.0 
BEEENED cvccécecesscess 33.0@35.0 
DUD. beccedcccasseves 15.0@18.0 
Forequarters (Kosher) 87.0@39.0 
Arm chucks (Kosher) 39.0@42.0 
Briskets (Kosher) ..... 84.0@36.0 

FANCY MEATS 
(Le.1, prices) 
Cwt. 
Veal breads, under 6 oz. $55.00 

oS Saar 45.00 

ya Seana 94. 
Beef livers, selected ... 31.00@33.00 
Beef kidneys ........... 2.00 
Oxtails, over % Ib. 14.00 











LAMBS 
(1.¢.1. prices) 
y 
Prime, 30/40 . -$50.00@52.00 
ae 7. A 50.00@54.00 
Prime, 45/55 ........¢. 49.00@52.00 
CuOnee, DOlae .. ccrcocses 49.00@51.00 
yo ae rer 49. 53. 
Choice, 45/55 ....ccccec 49.00@51.00 
GOOG, BAe 2 ccvvtcvove None quoted 
Good, 40/45 ...ccerecee None quoted 
Good, GB/G8 i.e. cvcczde None quoted 
Western 
Prime, 4 51.00@52.00 
Prime, 4 51.00@52.00 
Petes. GEG . icecitvccics 51.00@52.00 
Choice, 55/down ....... 50.00@52.00 
Good, all wts. ........- 46.00@48.00 
Utility, all wts. ....... None quoted 


FRESH PORK CUTS 
(1e.1. prices) 


estern 
Pork loins, 8/12 ...... $60.00@62.00 
Pork loins, 12/16 ...... 59.00@61.00 
Hams, sknd., 14/down.. 60.00@62.00 
Boston butts, 4/8 ...... 47.00@49.00 
Spareribs, 3/down ..... 48.00@51.00 
Pork trim., regular .... 30.00 
Pork trim., spec. 80% . 49.00 

City 


Hams, sknd., 14/down. .$62.00@65.00 
Pork loins, 1 ghouls gE GR 63.00@65.00 


Pork loins, 12/16 ...... 62.00@64.00 
ly Se 7; Beers 43.00@46.00 
Boston butts, 4/8 Ibs.... 47.00@52.00 
Spareribs, 3/down ...... 50.00@54.00 


VEAL—SKIN OFF 
(l.c.1. prices) 





estern 
Prime, 80/110 2.00@45.00 
Prime, 110/150 . .00@ 44.00 
Choice, 50/80 -00@32.00 
Choice, 80/110 . .00@40.00 
Choice, 110/150 33.00@37.00 
Good, 50/80 ........... -00@32.00 
oo, eo. See 32.00@35.00 
Lo ee 30.00@34.00 
Commercial, all wts. ... 27.00@29.00 


DRESSED HOGS 


(1.e.1, prices) 

80 
95 
110 


125 





ot eee 
Breast fat .... 
Inedible suet 
Edible suet 





LIVESTOCK PRICES AT 
SIOUX CITY 

Prices paid for livestock 

at Sioux City on Wednesday, 


May 12, were reported as 

follows: 

CATTLE: 
Steers, ch. & pr . -$22.50@25.50 
Steers, choice ....... 22.50@25.00 
Steers, good .......... 19.50@21.50 
Steers, com’l ......... 17.50@19.00 
Heifers, choice ...... 21.50@22.75 
Heifers, com’l & gd... 16.00@20.50 
Cows, com’l gd. ... 15.50@17.00 
Cows, util, & com’l... 13.00@15.00 
Cows, can & cut. .... 10.50@12.50 
Bulls, util. & com’l .. 13.50@15.50 
Bulls, f00d ..ccscccce 12.00@13.00 

HOGS: 
Choice, 190/220 ...... 26.75@27.35 





Choice, 220/240 .. . 26.75@27.35 

Good, 240/270 . 26. 27.00 

Good, 270/300 ...... 25@26.25 

Sows, 400/down ..... -75@24.50 
LAMBS: 

Gd. & ch. (wooled).. 24.25@25.00 





LIVESTOCK PRICES AT 


11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 


during the week ended May 


1, compared with the same 


time 1953, was reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 












GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCKS Up to Good and Grade Bt Good 
YARDS 1 Ibs. Choice Dressed Handyweights 

1954 1953 1954 1953 1954 1953 1954 95% 
Toronto ........$18.50 $19.82 $23.15 .35 $35.50 $28.98 $24.04 $26.70 
Montreal ......; 19.50 ee 16.45 50 36.61 29.60 nao ate 
Winnipeg ....... 17.14 18.88 22.71 4 33.27 26.35 21.00 24.00 
COISRET dé. ce0's0% 17.61 18.94 21.83 i 34.10 29.15 21.19 23.01 
Edmonton ...... 17.2 18.40 23.50 i 34.75 28.50 21.90 21.50 
Lethbridge ...... 17.37 18.40 — és 34.00 28.85 20.82 ede 
Pr, Advert. 2.s+s 16.75 18.25 23.00  4e 32.00 24,85 arte 19.50 
Moose Jaw 16.25 18.50 15.50 4 32.09 26.10 20.00 
Saskatoon 28 17.75 22.50 of 32.50 25.60 ° 22.00 
aE 18.65 23.10 24.00 32.50 25.60 er ryt 
Vancouver 18.75 22.00 27.70 36.40 29.75 21.00 

*Dominion Government premiums not included. 
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STANcase 


STAINLESS STEEL 


EQUIPMENT 





Aj 





MODEL 
NO. 36 
Overall 
Dimensions: 
CAPACITY 611,” x 32” 
800 LBS. 





25” Height 


In addition to Model No. 36, illustrated, there are other STAN- 
case MEAT TRUCKS with capacities of 2,000 ibs., 1,200 Ibs., 500 
Ibs., and 225 Ibs. All are ruggedly constructed for long-life serv- 
ice of stainless steel. Inside surfaces are polished and seamless. 
Generously rounded corners are provided for efficient maintenance 
of sanitary cleanliness. Specifications for component parts are of 
highest quality standards. WRITE FOR DESCRIPTIVE LITERATURE. 
RUGGEDLY CONSTRUCTED FOR LONG-LIFE WEAR. 
Fully Approved by Health Authorities. 
MANUFACTURED BY 
THE STANDARD CASING CO., Inc. 


121 Spring St., New York 12 























Photograph courtesy of American Can Company 


Here’s proof of 
improved flavor 


e Consumer preference tests at Michigan State Col- 
lege showed a whopping 842% preference for canned 
corned beef hash made with hydrolyzed vegetable 
protein. Think what adding Huron HVP can mean 
to your sales! It’s made only from wholesome, nutri- 
tious wheat. Huron’s Technical Service Department 
likes to work on flavor problems. Write today. The 
Huron Milling Co., 9 Park Place, New York City 7. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 
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TALLOWS AND GREASES 


Wednesday, May 12, 1954 











Steady prices were the rule late last 
week in the inedible fats market as 
scattered trades were reported at the 
going levels. Several tanks of bleach- 
able fancy tallow and a few tanks of 
prime tallow sold at 7%4c and 7c, c.a.f. 
Chicago, respectively. A couple of 
tanks of bleachable fancy tallow 
traded at 7%c, delivered East. Ail 
hog choice white grease was still held 
at 10%c, c.a.f. East, but met no buying 
interest. No. 2 tallow was bid at 6%c, 
c.af. New Orleans and offered at %ec 
higher. No. 1 tallow also had buyers’ 
and sellers’ ideas 4c apart. On Fri- 
day, the not all hog choice white 
grease was offered at 944c c.a.f. Chi- 
cago, but without reported action. 

The few available offerings in the 
market at steady quotations at the 
start of the new week were readily 
absorbed, and on the other hand, pro- 
duct held fractionaily higher was 
more or less neglected. The not all 
hog choice white grease was offered 4c 
lower at 9c, Chicago, but again buy- 
ers still held back. Several tanks of 
No. 2 tallow traded at 6%c, c.af. 
New Orleans, May-June _ shipment. 
Original fancy tallow was bid at 7%c, 
delivered East. Special tallow was held 
at 7c, caf. New Orleans. Bids on 
yellow grease were in the market at 
6%c, delivered East. 

Pricewise, the tallow and grease 
market on Tuesday, showed no change, 
although there was no inclination of 
softness. A fair to good volume 
traded; bleachable fancy tallow at 7c, 
prime tallow at 7c, special tallow at 
6%c, No. 1 tallow and yellow grease 
at 6%c, c.a.f. Chicago. Several tanks 

of B- white grease sold steady at 
Tie, also c.a.f. Chicago. Two tanks 
of not all hog choice white grease, 
(39-40 titre) sold at 7%c, delivered 


Chicago, however, the 87 titre is still 


held at 9c, Chicago. Edible tallow was 
offered at 13c, Chicago basis, and all 
hog choice white grease at 10%¢c, c.a.f. 
East, without trade. A few more 
tanks of yellow grease sold at 6%4¢, 
caf. Chicago. An easier undertone 
prevailed on product moving east. 

The market at midweek was ex- 
tremely quiet. A few tanks of bleach- 
able fancy tallow sold at 7c, caf 
East, out of a mideast point. Several 
tanks of not all hog choice white 
grease (30-40 titre) sold at 7%c, c.af. 
Chicago, and the 37 titre is offered at 
8%4c. Several tanks of all hog choice 
white grease traded at 10%ec ca. 
East, with later bids of 10c, same des- 
tination submitted. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 18c; original 
fancy tallow, 7%4c; bleachable fancy 
tallow, 74%4c; prime tallow, 7c; special 
tallow, 6%c; No. 1 tallow, 64%c; and 
No. 2 tallow, 5% @6c. 

GREASES: Wednesday’s quotations: 
Choice white grease, not all hog, 8'4c; 
B-white grease, 7%c; yellow grease, 
644c; house grease, 64%4c; and brown 
grease, 544@5%c. The all hog choice 
white grease was quoted at 10%c, 
c.a.f. East basis. 


SHORTENING AND EDIBLE 
OIL SHIPMENTS 

Total shortening and edible oil ship- 
ments rose to 344,668,000 Ibs. in March 
from 316,668,000 lbs. the month before, 
according to the Institute of Shorten- 
ing and Edible oils. Of the March to- 
tal, 159,410,000 Ibs., or 438.4 per cent, 
was shortening and 175,113,000 Ibs. or 
52.8 per cent was edible oil. 

Shipments of shortening and edible 
cil to agencies of the federal govern- 
ment and government controlled cor- 
porations amounted to 7,550,000 Ibs., 
and shipments for export, 2,595,000 
Ibs. Total January-March shipments 
were 968,607,000 Ibs. 





VEGETABLE OILS 


Wednesday, May 12, 1954 











Volume of sales in the vegetable oil 
market Monday, was thin, with prices 
about steady to easier later in the day. 

The soybean oil trade was particu. 
larly dull with only limited inquiry on 
the part of both refiners and speculat- 
ors. May shipment sold early at 14%c 
and later at 14c. Additional buying 
interest for May shipment was at 14¢, 
but offerings ‘were priced at 14%c and 


in some instances at 14c. June and 
July shipments reportedly sold at 
13 %ce. 


Trading ‘was slow to develop in the 
cottonseed oil market, with May ship- 
ment bid at 14c and June shipment 
offered at that level. The market in 
the Southeast was nominal at 14%c. 
In Texas, 13%c was bid at common 
points, with offerings priced at 13%c, 
premium points. Corn oil was nomin- 
ally quoted at 14%c in the Midwest, 
and at 14%c in the Southwest. Pea- 
nut oil was also nominal at 17%c. 
Coconut oil was bid at 13%c for May 
shipment and offered at 13%4c, without 
trade. 

Soybean oil traded at progressively 
lower levels throughout the trading 
session Tuesday. This decline was at- 
tributed to the decline in soy beans 
and soybean oil futures. Very 
early, May shipment reportedly sold 
at 14%c. Later, movement was re- 
corded at 14c, 13%c and at 13%c, the 
last price paid for resale material. 
Buying interest was noted at 13%¢, 
but offerings were not available at 
that price late in the day. June ship- 
ment was offered at 13%c and bid at 
13 %c. 

The cottonseed oil market appeared 
stronger early, with sales in the Valley 
at 14%c. 
the market at 14c, nominal basis. In 
Texas and the Southeast, 13%c and 
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STEDMAN FOUNDRY & MACHINE COMPANY. 


Subsidiary of United Eng dry Comoany 


General Office & Works: INDIANA 








Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 
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HOG GRADING SAMPLE SETS 


True-to-life, scaled reproductions 
now available at reasonable cost! 


5-Model Set of barrows and gilts duplicates in every 
detail the original studies commissioned by the U.S. 
Dept. of Agriculture ... provides the basis for all 
U.S.D.A. hog quotations by the Livestock News 
Service. 


These models are important and necessary equipment 
in every hog buyer’s office, every yard and livestock 
concentration point, every order buying and com- 
mission office. With these models of the five recog- 
nized hog grades, you can accurately demonstrate to 
producers, suppliers and buying agents of live hogs 
those features desirable for your particular operation. 
Use them to educate producer groups as to the degree 
of finish giving best returns for the producer and 
packer . . . help build producer-packer understand- 
ing and goodwill. 








CHOICE NO 


Models are strong and sturdy, built of special hard-molded 
rubber compound that resists breakage. Approx. 10” long, 5 
high and mounted on 1” x 9” wood bases. Black lacquer finish 

. . grade-labeled. Five individually packed models to the 
set... sold on a satisfaction-guaranteed-or-money-back basis. 
Complete printed descriptions and characteristic features of each 
grade with each set. Set of 5 models, Cull, Medium, Choice 
No. 1, 2 and 3... only $45.00 per set, f.o.b. Port Washington, 
Wisc. 








Order Now from the: SERVICE DEPT. The National Provisioner 15 W. HURON ST., CHICAGO 10, ILL. 
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Now you can repair broken cement floors, large cracks and 
ruts, crumbled areas quickly and inexpensively with Cleve- 
O-Cement. Nothing else like it! A compound of _ special 
chemical ingredients . . Not an asphalt c Handl 

like mortar mix. Easy to apply. A one inch layer of Cleve-O- 
Cement gives strength equal to 6 inch cement. Dries overnight 
to flint hardness . . . ready for heavy traffic next morning. 


Waterproof, crackproof. Unaffected by heat, cold, live steam, 
lubricants, most acids. Developed especially for dairies, 
laundries, packing and bottling plants or wherever damp, 
cold floors exist. Packed in 1604, 3004 and 4504 drums. 
Just mix with water. 





Write for descriptive folder. 


The MIDLAND PAINT & VARNISH Co. 


3808 E. 91st STREET ° CLEVELAND 5, OHIO 
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To speed up the preparation and packaging of “ready- 


to-eat” meats, Herrud & Co., Grand Rapids, Michigan, 
installed a simply designed, low-cost Rapistan belt con- 
veyor set-up. Now, ONE 8-hour shift produces more than 
TWO shifts used to. This increase in plant capacity and 
efficiency has resulted in lower costs, less shrinkage and 
faster delivery. 


Rapistan Field Report No. 60, giving complete informa- 
tion on this installation, is yours for the asking. With 
photos, floor plan, problem outline and lists of equip- 
ment installed, it tells how the system works and gives 
results. Write today . . . no cost or obligation. 


The RAPIDS-STANDARD COMPANY, Inc. 
289 Rapistan Building, Grand Rapids 2, Michigan 


Ke 8 an "4 BETTER 


CONVEYING EQUIPMENT 
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ACKAGE 


" Automatically . 
is P 


Unbelievable savings in time, labor and 
materials are yours with the Campbell Wrapper. 
Automatic continuous feeds and deliveries 
combined with easy, simple operation permits 

one person to tend and operate several machines 
at one time in many cases. Then too, because 

no trays or stiffeners are required unless desired, 
you cut material costs from 25 to 50%. With 

the Campbell Wrapper packaging production 
soars to new heights too, for it automatically 
crimps, heat or glue seals your products, in any 
type wrap material, at average speeds of 100 to 
300 units per minute! Wraps regular or irregular 
shaped products — single or multiple per unit 
with equal ease and speed. Simplified adjustments 
require minimum down-time for size change-over. 
Whatever your product—investigate now, how 
you can save with the Campbell Wrapper. 





FOR THE ARMED SERVICES 


We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 
Civilian orders are filled on a 
reasonable time basis only. 


rts 











Completely 

\ revised free 
booklet— 
Write for 

your copy. 


e Presses, Folders, Interfolder 
Winders 


ng Units 






NEW YORK: 55 WEST 42 STREET 

































14%c were nominally quoted, respec- 
tively. Light movement of corn oil 
was acomplished at 1444c. Both pea- 
nut and coconut oil were unchanged 
from the preceding day. 

The price structure for all selections 
of vegetable oils at midweek was un- 
changed from the preceding day, with 
the bulk of activity confined to soybean 
oil. In activity early Wednesday, May 
shipment sold at 13%c, but later firmed 
to trade at 13%c. June shipment 
traded at 13%c, with later movement 
of June and July shipments at 13%c. 
Refiners were mostly out of the mark- 
et, with dealers and speculators the 
main participants. 

Cottonseed oil was completely un- 
changed from the previous day’s levels 
with the Valley quoted at 14c, the 
Southeast at 14%c and Texas at 13%c¢ 
and 13%c, depending on location, all 
on a nominal basis. Corn oil was of- 
fered in a limited way at 14%2c but 
untraded. Prices for peanut oil and 
coconut oil were also unchanged, with 
no trading encountered. 


CORN OIL: Declined ‘%c in scat- 
tered trading from last midweek’s 
levels. 


SOYBEAN OIL: Market strong 
early in week, but lost ground price- 
wise during later trading. 

PEANUT OIL: Unchanged from 
last week and mostly untraded. 

COCONUT OIL: Offerings price at 
13%e counter bids of 13%c. 

COTTONSTED OIL: No change 
from last week and sales scattered. 

Cottonseed oil futures in New York 
were quoted as follows: 








FRIDAY, MAY 7, 1954 
Prey. 
Open High Low Close Close 
May .. 16.30b ep oe cose 16.35b 16.40b 
July .. 15.90b 15.99b 15.98 
Sept. .. 14.25b 14.25b 14.31b 
Oct. .. 13.95b 14.00b 14.05 
Dec, .. 13.90b 14.10b 13.95b 
Jan. .. 13.90n 14.10n 13.95n 
Mar. .. 13.90b 14.07b 13.95b 
Sales: 20 lots. 
MONDAY, MAY 10, 1954 
May .. 16.30b 16.40 16.39 16.40 16.35b 
July .. 15.90b 16.02 15.97 16.00b 15.99b 
Sept. .. 14.25b = 14.37 14.27 14.25b = -14.25b 
Oct. .. 14.00b Tre ve 14.00b 14.00b 
Dec. .. 14.00b 14.20 14.14 14.00b  14.10b 
Jan, .. 14.00n ee ave 13.90n 14.10n 
Mar. .. 14.00b here 14.00b 14.07b 
Sales: 46 lots. 
7 agape MAY 11, 1954 
May .. 16.35b 16.15b 16.40 
July .. 15.97b nA 15.80b 16.00b 
Sept. .. 14.21b : 13.90b  14.25b 
Oct. .. 14.00b 13.75 13.70b 14.00b 
Dee. .. 14.00b 14.10 13.70 14.00 
Jan. .. 13,.90n ve 13.60n 13.90n 
Mar. .. 14.00b 13.73b =: 14.00 
Sales: 96 lots. 
WEDNESDAY, MAY 12, 1954 
May .. 16.00b 16.38 3.2 16.25b = 16.15b 
July .. 15.70b 15.95 15.98b 15.80b 
Sept. .. 13.80b 14.10 = 13. 14.10b 13.90» 
Oct. .. 13.60b rae ‘ 13.85b  13.70b 
Dec, .. 13.60b 13.90b 13.70b 
Jan. .. 13.60n 13.90n 13.60n 
Mar. .. 13.60b 13.92b  13.73b 
Sales: 68 lots. 


EASTERN BY-PRODUCTS MARKET 
New York, May 12, 1954 
Dried blood was quoted Wednesday 
at $9 per unit of ammonia. Low test 
wet rendered tankage was listed at 
$8.50 per unit of ammonia and dry ren- 
dered tankage was quoted at $2.10 per 
protein unit. 
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BY-PRODUCTS MARKETS 
Blood 
Wednesday, May 12, 1954 


Se per unit of ammonia Ammonia 
*9.00 


Digester Feed Tankage Material 


Wet rendered, unground, loose 





en Re Fe re ee *10.00n 
po i” aa aS *9.75n 
Liquid stick tank cars ............. 4.50@ 5.00 
Packinghouse Feeds 
Carlots, 


per ton 


50% meat pe nite se raps, bulk. 115 . 00@ 12 
55% meat scraps, bulk y 





60% Digester tankage, bulk ..... 115. sti: 
60% Digester tankage, bagged .. mt 
60% blood meal, bagged ......... in 00 
80% standard steamed bone meal, 

bagged (spec. prep.) ........ 80.00 
60% steamed bone meal, bagged. . 70.00n 


Fertilizer Materials 


High grade tankage, ground, per unit 
MUGS | 5 ids econ s cuneah camedass 6.00@6.25 
Hoof meal, per unit ammonia ........ 7.25@7.50 


Dry Rendered Tankage 


Per unit 
Protein 
a See a PaaS Sila hee eee eee *2.15 
SE. RE ernie dbs bao Oe ee eee *2.15 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) ............ $1.35@ 1.50 
Hide trimmings (green salted) ...... 6.00@ 7.00 
Cattle jaws, skulis and knuckles, 
MAMI, Toca. ees a4 no.ecsete San ed bow wo EN 55.00@57.50 
Pig skin scraps and trimmings, 
PO ER idcontabetetsit et ebetelenee 94% @9% 


Animal Hair 
Winter coil dried, per ton ....... *110.00@115.00 


Summer coil dried, per ton ...... 45.00@ 55.00 
Cattle switches, per piece ........ 34%@ 5 
Winter processed, gray, Ib. ........ 14@ 16 
Summer processed, gray, Ib. ...... 6 @ Ss 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, May 12, 1954 
Gate « cottonseed oil, carlots, f.o.b. mills 





Odes AOE 0 eK SFR whew ae Ee OeN 14n 
Gautienst OPE EE eee CTO ne 14 
IES ee a es 5 bear o vee : 13%@ 137 af 

Corn oil in tanks, f.0.b. mills ....... 1415n 

Peanut oil, f.0.b. Southern mills ... 175, 

Soybean oil, Decatur ............... 13 %4 @137% es l 

Coconut oil, f.o.b. Pacific Coast ..... 13%a 

Cottonseed foots, 

Midwest and West Coast .......... 1%n 
WEE ae ancdtcehiccawsneaeeareel 1%n 


OLEOMARGARINE 
Wednesday, May 12, 1954 
White domestic vegetable 
ROW. GRATIS ncn cv ckdiwccvas 
Milk churned pastry .... 
Water churned pastry ... 


OLEO OILS 


(F.0.B. Chicago) 





; Lb. 
Prime oleo stearine (slick barrels) 2.2... 15144 @16 
Extra oleo oil (drums) eee seer Pe 1814, 2»@19 


pd—paid. n—nominal. a—asked. b—bid. 


Record U.S. F-O Exports 


United States exports of fats, oils 
and oilseeds reached a record level of 
1,400,000,000 Ibs. on an oil equivalent 
basis during the marketing year from 
October through February, the Foreign 
Agricultural Service has disclosed. This 
was a 45 per cent increase over 97,- 
000,000 Ibs. shipped out in the cor- 
responding period of the year before. 
These five-month exports indicate an 
annual total of about 3,300,000,000 Ibs. 
of fats and oils. Thus, it is believed 
that a billion-pound increase in such 
exports is in the making for the entire 
year. 
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1,500,000 Ibs. of Meat 


handled weekly by 


Motor City Cartage Co. 


Detroit, Michigan 


A Portion of the Fleet of Motor City Cartage Co. 


“We are pleased to say that Foster-Built Dry Ice Bunkers did a very 
00d job for us when tested in some of our equipment last year. On 
the basis of these tests we have decided to install Foster-Built 
Bunkers in all of our equipment. We feel that Foster-Built is the 
solution to our refrigeration requirements in the distribution of over 
1% million pounds of perishable meat each week.” 


Foster-Built i Bunkers 





Low Installation Cost 


Simple to install, Foster- 
Built Bunkers need only the 
placement of four studs and 
a quick wiring operation to 
be ready for service — and 
they can be removed in min- 
ates when refrigeration isn’t 
needed. 


Get the Facts today 


Telephone MOnroe 6-6880 


PROTECTED WITH 








Al. Scott, and Son, Dick Scott 
Motor City Cartage Co., Detroit, Michigan 


Dry 


Fully Dependable © Lowest Cost 

Foster-Built Dry Ice Bunkers give 
dependable, sure truck refrigeration 
at only a small fraction of the cost 
of expensive mechanical refrigera- 
tion units. Foster-Built Bunkers have 
only one moving part—a low amp fan 
effectively forces air along a highly 
chilled metal plate—circulating freez- 
ing air throughout the truck body. 


Lowest Operating Cost 
Sturdy, simple design means no ex- 
pensive repair bills — Foster - Built 
Bunkers have no complicated mech- 
anism to break down. Real dry ice 
“misers,” Foster-Built Bunkers give 
the maximum refrigeration per pound 
of dry ice. Why not solve your truck 
refrigeration problems with Foster- 
Built Bunkers? 


eda | 





Foster-Built Bunkers, Inc. . i 

757 W. Polk Street, Chicago 7, Illinois NP-5B i] 
Gentlemen: Please send me free: : j 

(1) Case Histories of Foster-Built Dry Ice Bunkers Booklet. 1 

[] Dry Ice Warehouse List. 1 

i 

Name whan deacancubtdeagucsteaiseaail Vicetcacaccinloatinisaiteaka 1 

1 

Company pisceninnhivieetsabepstbacnccnsidadinstpaistien bhai siphediadacataas - 

Address Si ngaedadgdie wooden : 

i] 

City S89 Zone State ’ 

wees wee e eee eee ee seco wooed 
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Hide prices level off, with trading dur- 
ing week at last week’s levels. Small 
packer hide market dull and unchanged 


from previous week. Country hides 

find few buyers—Sheepskin market 

steady to slightly higher on No. 1 
shearlings. 


CHICAGO 


PACKER HIDES — There was 
enough buying interest for hides Mon- 
day to stimulate activity, but most 
packers did not have offering lists 
available early. Inquiry was at steady 
levels for heavy and light native cows, 
heavy and light native steers, butt- 
branded steers and branded cows. Col- 
orado steers were also bid in one di- 
rection at 10%c. Late in the day, 
about 7,000 light native cows sold at 
16c and 16%ec and 4,000 light native 
steers brought 15c and 15%c, steady. 

Sales were slow to come out on 
Tuesday, but once trading was resumed 
steady prices prevailed. In early ac- 
tivity, about 7,000 light native cows 
brought 16c and 16%c. There were 
additional scattered sales of this 
selection at steady prices. In later 
action, about 3,400 Oklahoma City 
branded cows’ reportedly brought 
“better than 13c”. A sizeable block, 
believed to be 9,000 branded steers and 
Colorado Steers, sold at 1le and 10%c, 
respectively. Heavy native cows were 
also traded at 14%c for Rivers and 15c 
for northerns. 

Activity at midweek came to a near 
standstill and the only reported trades 
early were heavy native cows at 144%4c 
and 15c, production points considered. 

SMALL PACKER AND COUNTRY 
HIDES: Tanners displayed a cautious 
attitude toward small packer hides 
again this week, and with export inter- 
est limited, little change from last 
week’s prices was encountered. The 
top price quoted for 50-lb. average 
hides was 13%c. The 60-lb. average 
were slow to move and quoted on 
a nominal basis at 10@10%c. The 





lighter average small packer hides 
were offered freely at 15c and 15'4c, 
but were not countered with bids near 
those levels. Early in the week, some 
40@42-lb. average reportedly sold at 
14@14%c. The country hide market 
was also draggy, with low 50-lb. aver- 
age offered at 10c, with no buying in- 
quiry at that figure for either mixed 


locker butchers and _ renderers. or 
straight locker butchers. 

CALFSKINS AND KIPSKINS: In 
trading late last week, some 7,500 


Milwaukee allweight and 5,000 St. Paul 
light calf sold higher at 47%c. This 
week, 2,500 Fort Worth kip sold at 
30c,. 2,500 St. Louis kip at 30c and 
2,500 Evansville kip at 33c. There 
were additional bids for River kip in 
other directions later at 29c. No calf- 
skin trading was reported, but St. Paul 
calf was bid at 47%c. 

SHEEPSKINS: A straight car of 
No. 1 shearlings sold this week at 
1.65 with a small car offered later at 
1.75. Some No. 2 shearlings brought 
1.15 and 1.25 and No. 3’s traded at .75 
and as high as .90 in one direction. Fall 
clips continued in short supply and, 
although a small lot sold last week at 
2.50, other offerings were firmly held 
this week at 2.75. Dry pelts were 
reportedly in good demand and were 
considered stronger on that basis, but 
actual sales were difficult to confirm. 
Pickled skins were steady at 9.00 and 
at 9.50 for choice lots per dozen. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended May 8, 1954, totaled 6,- 
648,000 lbs.; previous week, 5,375,000 
lbs.; same week, 1953, 4,106,000 lbs.; 
1954 to date, 100,528,000 Ibs.; same 
period, 1953, 95,392,000 lbs. 

Shipments for week ended May 8, 
1954, totaled 3,993,000 Ibs.; previous 
week 4,116,000 lbs.; corresponding week 
1953, 4,533,000 Ibs.; this year to date, 
80,223,000 lbs.; corresponding week, 
1953, 69,994,000 Ibs. 





ARUMIx 


THE MARK OF 


QUALITY 


Manufacturers 
of fine food 


seasonings and 


specialties 
for the packing 
industry. 


AROMIX CORPORATION 


1401-15 W. Hubbard St ° 


Chicago 22, Ill. « 





MOnroe 6-0970-1 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ending Previous Cor. Week 

May 12, 1954 yeek 1953 
Nat. steers ..114@l4n 13 @15%n16 @19n 
Hvy. Texas 

steers ..... 10% lin 14%@15n 
Butt branded 

steers ; 10% lin 14%n 
Col. steers .. 10 10%n 14n 
Ex. light Tex. 

Ce oe 14n l4n 22n 
Brand’d cows.1144@12 12%@13n 17 @17%n 
Hy. nat. cows.12 @12% 14%@15n 17%@18% 
Lt. nat. cows.144%4,@15 15%@16n 20 @20%n 
Nat. bulls ..104%,@11ln 10%@l11n 13n 
Brand’d bulls. 9%.@10n 9% @10n 12n 
Calfskins, Nor. 

10/16. 3k... 471gn 45n 57n 

10/down 474on 42%n 5344n 
Kips, Nor. 

nat., 15/25 30n 28n 40n 
Kips, Nor. 

Brn’d,15/25. 27%n 2544n 3744n 


SMALL PACKER 
STEERS AND COWS: 
60 Ibs. and 


HIDES 


OVOP waco 


10%n 10 @10%n 144%@15n 
350 Ibs. .... 


134n 138) @134%n 15%@16n 
SMALL PACKER SKINS 


apices 25n 25n 38n 
Kips, 15/30 15@ 16n 15@ 16n 28@29n 
Slunks, reg. ....1.25@1.35n 1.25@1.35n 1.50n 
Slunks, hairless . 25@ 35n 253@ 35n 30@35 
SHEEPSKINS 

Packer shearlings, 
No. 1.60@ 1.65 1.55n 2.35@ 2.45 
Dry Pelts 28n 28n 28 


Horsehides, 
Untrmd. .10.50@11.00n 10.25@10.50n 10.50@11.00 


N.Y. HIDE FUTURES 


FRIDAY, MAY 7, 1954 


Open High Low Close 
July - 16.00b 16.05 15.90 15.93 
Oct. i... I 16.65 16.50 16.53 
Jan, - 16.98b 16.90 16.88 16.92b- 96a 
Apr. -.... 17.206 17.20 17.20 17.18b- 26a 
July . 17.40b eek cane 17.40b- 60a 
Oct. - 17.55b 17.55b- 75a 
Sales; 29 lots. 
MONDAY, MAY 10, 1954 
July . 15.85b 16.05 15.95 15.99b-16.02a 
Oct. . 16.55b 16.60 16.57 16.59 
Jan. - 16.91b 17.08 17.00 16.97b-17.04a 
BOE. .s00 See oes oer 17.20b- 27a 
July . 17.38b 17.42b- 57a 
Oct. - 17.60b 17.65b- 85a 
Sales: 28 lots. 
TUESDAY, MAY 11, 1954 
July -. 16.00b 16.05 15.81 15.81 
Oct. . 16.50b 16.59 16.45 16.41b 44a 
Jan. - 16.95b 17.00 16.81 16.81 
Apr. - 17.15a 17.15 17.15 17.00b- 10a 
July - 17.25b Saree Te 17.20b- 35a 
Oct. . 17.40b 17.40b- 55a 
Sales: 55 lots. 
WEDNESDAY, MAY 12 ,1954 
July - 15.80b 15.91 15.80 15.80b- 85a 
Oct. 16.40b 16.51 16.37 16.40b- 45a 
Jan. 16.80b 16.86 16.77 16.77 
Apr. 16.98b kat Seat 17.00b- 15a 
July 17.20b 17.20b- 35a 
Oct. .-- 17.40b 17.40b- 55a 
Sales: 31 lots. 
THURSDAY, MAY 13, 1954 
July . 15.75b  =-:15.80 15.75 15.75 
Oct. . 16.40b 16.40 16.34 16.33b- 37a 
Jan. . 16.79b 16.77 16.76 76 
Apr. 17.00b males a 16.95b-17.06a 
July - 17.20b 17.16b- 35a 
Oct. . 17.45b 17.36b- 0a 


Sales: 34 lots. 


Argentine Hide Shipments To 
Eastern Europe Show Increase 




















Unable as yet to secure supplies of 


U.S. produced hides, Soviet Bloc coun- 
tries have stepped up their buying 
from South America, international 
trade sources have disclosed. In the 
six months, October through March, 
Argentina shipped about 850,000 hides 
to Iron Curtain countries. This was 
an increase over the same period the 
year before. Poland bought 424,000 
units, Russia about 160,000 and the 
remainder 
European states. 
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THURSDAY'S CLOSINGS 
PROVISIONS 


The live hog top at Chicago was 
$28.25; average $26.00. Provision prices 


were quoted as follows: Under 12 
pork loins, 60; 10/14 green skinned 
hams, 5744@57%; Boston butts, 44@ 
444%; 16/down pork shoulders, 40%; 
3/down spareribs, 47; 8/12 fat backs, 
15@15%; regular pork trimmings, 25 
nominal; 18/20 DS bellies, 33 asked; 
4/6 green picnics, 3812; 8/up green 
picnics, 2914 @30. 

P.S. loose lard was quoted at 17.75 
nominal and P.S. loose lard in tierces 
at 19.50 nominal. 


COTTONSEED OIL 


Closing cottonseed oil futures in New 
York were quoted as follows: May 
16.45b-60a; July 16.15b-238a; Sept. 
14.24b-30a; Oct. 13.95b-14.08a; Dec. 
13.9b-14.05a; Jan. 13.90n; and Mar. 
13.96b-14.03a. 


Sales: 53 lots. 


PHILADELPHIA FRESH MEATS 
Tuesday, May 11, 1954 
WESTERN DRESSED 
BEEF (STEER) 
Prime, 600/800 
Choice, 500/700 
Choice, 700/900 


Owt. 
None quoted 


Good, 500/700 ..........ee cess ees 38.00@40.50 

Commercial, 350/700 ............. 33.00@35.50 
cow: 

Commercial, 350/700 .............. 30.00@32.50 

Utility, all wts. ..........eeeeeee 20.00@29.530 


VEAL (SKIN OFF): 
Choice, 50/80 


ee) ree 0@ 41.00 
CG BUENO ac ccercdscvacveves 39.00@42.00 
Ci PE vitcacersecaheseenneke 34.00@36.00 
a) Err rere 34.00@37.00 
Good, 110/150 .................... 35.00@38.00 
Commercial, all wts. .........cc00- 30.00@33.00 
CEE, BE WR, cco es encssenees 25.00@28.00 


LAMB (Spring): 
Choice & prime, 30/45 ............ 47.00@59.00 
Choice & prime, 45/55 ............ 54.00@59.00 


LAMB (Aged): 


Prime, BO/BO  ....ccccccccccvscesce Game 
WET CEE, a's. t oiv.o nee oe capes 48.00@62.00 
Choice, 30/50 ...... cece cece cece se 52,.00@54.00 
SN EE 62 occa e see nteuden 48.00@52.00 
oR a ere err 48.00@52.00 
RO POR, sc nic.s.5 u caniherasm eat 40.00@44.00 


MUTTON (EWB): 
Ce OD onc peek ek een C 


. 20.00@23.00 
Good, 70/down . 


18.00@20.00 


PORK CUTS—CHOICE LOINS: 


(Bladeless included) 8-10......... 60.00@53.00 
(Bladeless included) 10-12......... 60.00@61.00 
(Bladeless included) 12-16......... 59.00@61.00 
Butts, Boston style, 4-8 .......... 48.00@50.00 

De. GORE wicdaves 50.00@52.00 


LOCALLY DRESSED 

STEER BEEF CUTS: PRICE 
Hindgtrs., 600/800. .$54.00@58.00 
Hindatrs., 800/900.. 53.00@56.00 
Round, no flank .... 48.00@52.00 


Choice 
$51.00@53.00 
50.00@51.00 


Hip rd., with flank.. 45.00@50.00 47.00@50.00 
Full loin, untrimmed 58.00@60.00 52.00@55.00 
Cy a 60.00@64.00 51.00@55.00 
Arm Chuck ........ 34.00@37.00 34.00@37.00 
Brisket ............ 32.00@35.00 32.00@35.00 
Short plates ........ 13.00@16.00 13.00@16.00 


INTERIOR IOWA, S. MINNESOTA 


Receipts of hogs and sheep at interior 
markets, as reported by the U.S.D.A. 


Hogs Sheep 

i eee ee 910,000 107.000 
1 ae” ee ere 1,124,500 126,100 

[) ES SUE oo st rene mand ocname 972,000 118,700 
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WSMPA Head Urges Packers 
Expand Export Hide Trade 
In a bulletin to members, E. F. 
Forbes, president of the Western States 
Meat Packers Association, has come up 
with a suggestion whereby packers 
might be able to reduce rapidly growing 
hide stocks in storage. This is to build 
up hide exports to about 5,000,000 a year. 
Since Argentine hides going largely 
to Soviet Bloc countries cost 35 to 40 
per cent more than U.S. hides, Western 
Europe looms as a good market for 
U. S. hides and skins, he pointed out. 
On January 1 there was a carryover of 
about 1,500,000 hides, as processors 
were not able to use up all of our out- 
put, which could very readily have been 
used in Western Europe, he hinted. 


Soybean Stocks At 5-Year Low 

April stocks of soybeans, the source 
of important edible oils used in cooking 
and in certain foods, dropped to a five- 
year low of about 117,000,000 bu., 
according to the Agriculture Depart- 
ment. This amount compared with 
147,000,000 bu. a year earlier. January 
1 stocks amounted to 188,000,000 bu. 
Soybean disappearance from an esti- 
mated supply of 272,500,000 bu. was 
about 155,000,000 bu. 














H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 


Orders placed only through 
NATIONAL STOCK YARDS,,. ILL. 


UPton 5-1860 
Bridge 1-8394 
UPton 3-4016 


Phones 


NATIONAL STOCK YARDS, ILL. 


All our country points operate under 
Midwest Order Buyers. 








THE RATH PACKING CO., WATERLOO. IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O 
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The ‘'314'' line includes the ‘'orig- 
inal'' Theuringer Cervelat, B.C. Sa. 
lami, Goteberg Cervelat, > 
lar Pepperone, Genoa, Capocollo, 
Cooked Salami, B.C. Dry Cervelat, 
Manhattan Short Cervelat. 


2653 OGDEN AVENUE e 





LAwndale 1-2500 °« 


HOLLENBACH’S “314” LINE 


will boost your overall sales ... 


increase your profits! 


@ THUERINGER CERVELAT 

@ B.C. SALAMI 

@ GOTEBERG CERVELAT 
Three generations of sausage manufacturing experience 
and reputation can help you hurdle today's sales ob- 
The famous "314" line is ready to go to work 
for you... provide real sales leadership for your entire 


CHAS. 


HOLLENBACS 


Inc 





CHICAGO 8, ILLINOIS 
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Washington Cattlemen to 


Take Up Beef Promotion 
Like other state groups affiliated 


with the American National Cattle- 
men’s Association, the Washington 
Cattlemen’s Association devoted con- 
siderable attention to furthering the 
national “Eat More Beef” campaign 
during the state convention May 13, 14 
and 15 in Okanogan. 

The program included a panel 
discussion on beef promotion. Members 
of the panel were A. P. Davies, 
American Meat Institute; Tom Glaze, 
Swift & Company, Chicago; John 
Marble of Camel Valley, Calif., chair- 
man of the American National’s beef 
promotion committee; Walter Davis, 
Ellenburg, Wash.; Mrs. Floyd Bloom- 
field, state president of the Cow Belles, 
and John Guthrie, Porterville, Calif. 


SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 
of livestock by classes during March, 
1954, and 1953 at the 64 public stock- 
yards markets. 


TOTAL SALABLE RECEIPTS* 


Mar., 1954 Mar., 1953 
SED pisces ocecevns ee 1,609,642 1,378,551 
PON Ni wWis cs heltwaseeewss 326,999 303,144 
DE citedabdcceaenen’ 1,729,313 1,948,870 
°F er ae 600,464 680,655 

TOTAL DRIVEN-IN RECEIPTS 

Mar., 1954 Mar., 1953 
CIRO: acdaenessecoccce 1,542,180 1,314,669 
SEN: thG ested 00.60 0.60.8 357,495 321,926 
BD adeesceccccevcces 2,121,803 2,337,561 
BI Godino. sccavasads 614,597 602,142 


*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

Drive-in receipts at 64 public mar- 
kets constituted the following percent- 
ages of total March receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 81.0; calves, 86.2; hogs, 86.6; 
and sheep, 54.5. Percentages in 19538 
were 82.6, 89.3, 83.9 and 51.3. 


Mar. Cattle Costs Approach 
Year Earlier; Sheep Higher 


Packers operating under federal in- 
spection during March bought most 
classes of livestock at prices lower 
than those paid in the corresponding 
month of 1953. 

Average cost of cattle in March at 
$17.84, was 94 per cent of 1953, calves 
at $17.83 were 28 per cent under 1953: 
hogs at $25.65 had 125 per cent of last 
year’s value, and sheep and lambs 
averaging $22.32 cost 4 per cent more 
than in the preceding year. 

The 1,511,003 cattle, 660,485 calves, 
4.553,795 hogs and 1,148,930 sheep and 
lambs slaughtered under federal inspec- 
tion in March had dressed yields of: 


Mar., 1954 Mar., 1953 

1,000 1,000 

Ibs. Ibs. 
RS rR eA ae Ser orer 2 i 815,082 724.757 
WES itastgecedesatdeewes 71,100 54,693 
Pork (carcass wt.) ...... 830,303 874,686 
Lamb and mutton ...... 55,672 58,129 
WOE vines cnavicsscceves 1,772,157 1,712,266 
Pork, excl. lard ........ 628,446 650.145 
Lard production* ....... 147,106 164,072 
Rendered pork fat ...... 7,479 8.139 


Average live weights of livestock 
butchered in March were as follows: 


Mar., 1954 Mar., 1953 
Ibs. Ibs. 

BIE COME cis cleciekidileicdn 03 976.5 997.5 
Breere® ncccccccecccvvceasevie 989.1 1,017.2 
Heifers? ...ccccccccvcccccces 838.7 851.4 
Oe eer ee eee Tee 1,003.9 997.5 
MORI VOR: 0.0.5 8 cities bee ven oegees 192.9 180.5 
NG ono gc akdad Aen penne ee 237.6 231.1 
Sheep and lambs .......++. 102.0 102.8 


Dressed yields per 100 lbs. live weight 
for the two months were as follows: 


Mar., 1954 Mar., 1953 
Per An’l Per An'l 





Cattle 55.5 56.1 
Calves 56.2 57.0 
Hogs? é 76.9 76.4 
Sheep and lambs ............ 47.6 47.7 
Lard per 100 Ibs .......ceee. 13.6 14.3 
Lard per animal .........++++ 32.4 33.1 


Average dressed weights of livestock 
compared as follows: 
Mar., 1954 Mar., 1953 
Ibs. Ibs. 


PEP cctecsiecsspaew ncaa 542.0 559.6 
RNIN OE coche web cwSoieccececcens 108.4 102.9 
BN 5s dnb annedseaseeseuee ees 182.7 176.6 
Sheep and lambs ...........- 48.6 49.0 


Coloradoan Tops Chicago 
Lamb Market For 25 Years 


A well-known Colorado lamb feeder 
recently rounded out a quarter of a 
century of market-topping which has 
become virtually traditional with him 
on the Chicago market. He is Kelly 
Covelli of Fort Morgan county. Since 
1929 Covelli-fed lambs have set the 
peak in the day’s trade whenever they 
have been on the market here. 

On this occasion his lambs brought 
the top of $25 per cwt., but in 1951 
a lot of his lambs sold at $41.50 for 
his all-time Chicago record. Chicago 
packers and order buyers have always 
sought the Covelli lambs whenever they 
have been available and give the pre- 
mium price for the fine quality stock 
for which Covelli lambs are known. 


Hoosier Barrow Show Champ 
Of 1955 May Be Crossbred 


For the first time in its history both 
a champion crossbred barrow and a 
champion purebred barrow will be 
chosen at the 1955 Hoosier Spring 
Barrow Show to be held March 1 and 
March 5 at Indianapolis. Previous to 
this a grand champion was selected 
from the nine breed champions. 

From these two animals, the judges 
will select the grand champion of the 
show, on foot. The reserve grand 
champion will be chosen from the two 
reserve purebred and crossbred cham- 
pions along with the losing hog from 
the competition for grand champion. 


County Boosts Own Beef 

Union county, New Mexico, has gone 
“whole steer” in support of the county’s 
sustaining industry by the formation of 
an “Eat More Beef Association,” the 
American National Cattlemen’s Associ- 
ation has disclosed. Beef promotion is 
the concern of every one in the county, 
where $1,600 has been raised for beef 
advertising in the community and in 
surrounding areas. 
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STERLING 


“REGLER RUBEE 
Save Work...Time... Trouble... Money! 


*Trademark International Salt Company, Inc. 








In Unit Coolers, 
Brine Spray Cold Diffusers, 
or Spray Deck Systems! 


Heavily compressed 50-Ib. refrigera- 
tion cubes . . . dissolve evenly ... 
strengthen brine continuously and 
uniformly ... eliminate labor, guess- 
work and waste in the handling and 
measuring of loose salt. 

Always uniform. Constant Salom- 
eter strength reduces product shrink- 
age ... icing of coils. Clean brine 
prevents clogging of spray nozzles 
-.. Chill-room fog. Less salt . . . less 
work ... better results all around! 


Try Sterling KOOLER KUBES Today! Or, 
for information, write 
INTERNATIONAL SALT COMPANY, INC, 


Scranton 2, Pa. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 














PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 
CATTLE 

Week Cor. 

inded Prev. Week 

May8 Week 1953 
Chicagot .... 27,350 21,516 24,334 
Kansas Cityt. 14" 330 18,883 13,325 
Omaha*t .... 27,554 27,167 26,337 
E. St. Louist. 11,250 10,529 10,983 
St. Josepht 11,488 9,760 9,809 
Sioux Cityt 11,693 9,951 11,489 
be marnge led 4,179 4,352 3,872 
New Yo 

Scie. ‘citys 10,721 9,423 
Okla. City*t.. 9,139 9,734 
Cincinnati§ 4,295 4,361 
Denvert . 13,463 13,565 
St. Paws. .... --- 16,085 
Milwaukeet 5,475 5,174 

eo | ae 150,987 155,500 152,629 

HOGS 

Chicagot..... 26,339 28,675 27,722 
Kansas Cityt. 8,7 760 869,139) 3=69,475 
Omaha*{t.. ze 24,644 28/792 
E. St. Louist. 25,905 33,481 24,711 
St. Josepht .. 18,980 20,608 21,317 
Sioux Cityt.. 16,977 19,897 19,815 
Wichita*t 6,398 6,751 7,889 
New York & 

Jersey Cityt 40,753 36,951 39,113 
Okla. City*t. 9,277 9,977 9,318 
Cincinnati§ 10,612 11,138 10,572 
Denvert ..... 8,001 11,784 9,360 
a. Pauls. ... ... 29,753 25,918 
Milwaukeet 3,246 3,770 4,961 

yo) er 198,238 246,568 238,963 

SHEEP 

Chicagot .... 4,205 4,036 5,010 
Kansas Cityt. 7,312 4,715 4,827 
Omaha*t 0,949 10,0389 7,567 
E. St. Louist. 1,780 2,794 1,336 
St. Josepht 10,163 8,498 8,811 
Sioux Cityt .. 7,686 7,056 3,977 
Wichita*t ... 2,386 2,786 1,644 
New York & 

Jersey Cityt 42,727 37,479 41,565 
Okla. City*t. 4,561 3,615 8,720 
Cincinnatit 529 398 
Denverft ..... 13,816 9,349 
FA ae ae 2,118 3,135 
Milwaukeet 328 551 519 

(i: ) re 102,846 98,082 96,858 


*Cattle and calves. 

+Federally inspected slaughter, 
cluding directs. 

tStockyards sales for local slaugh- 


in- 


er. 
§Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 

more, Md., on Wednesday, 

May 12, were as follows: 





CATTLE: 
Steers, choice ........ e rec 
Steers, gd. & ch. 23.00@ 25.00 
Steers, com'l ........ 14.00@17.00 
Heifers, com’l & gd... a 00@21.25 
Heifers, utility ...... 4.00@17.00 
Cows, util. & com’l... 13, 00@16.00 
Cows, cull & utility... None rec 
Cows, can. & cut...... 9.00@ 12. 00 
Bulls, util. & com'l .. 14.00@16.50 
VEALERS: 
Choice & prime ...... 25.00@ 26.00 
Good & prime ........ 22.00@ 25.00 
Rn a eantk sn cane 17.00@21.00 
Culls . ees 8.00@12.00 
HOGS: 
Choice, 180/220 ...... 27.75@28.25 
Sows, 400/down ...... 23.00@24.00 
LAMBS (Spring): 
COREE ok cv kscvccscsces 29.00 only 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended May 8: 


Cattle Calves Hogs* Sheep* 


Salable 386 847 168 2 
Total (incl. 

directs) .5,020 4,544 18,233 25,786 
Prev. week: 

Salable .. 218 546 
Total (incl. 

directs) .6,081 3,204 15,053 17,834 


*Including hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 


cago Union Stockyards for current 
und comparative periods: 
RECEIPTS | 
Cattle Calves Hogs Sheep 











May 6 ... 2,660 400 
May 7 865 115 
May 8 243 209 
May 10 ..21,487 406 
May 11 .. 5,500 400 
May 12 5,000 ses 
*Week so 
1 ere 40,987 1,206 28,154 2,489 
Wk. ago..40,777 1,199 28,276 5,241 
Yr. ago...39,569 1,813 28,486 10,672 
2 yrs. ago30, 407 1,141 39,239 7,997 
*Including 51 cattle, 4, 708 hogs and 
101 sheep direct to packers. 
SHIPMENTS 
May 6 ... 2,704 9h 968 A 
May 7 ... 1,336 68 2,156 113 
May 8 .. 527 ree! 135 a 
May 10 5,789 10 1,958 275 
May 11 .. 3,000 ww» See 20) 
May 12 .. 5,000 ico. Dee 100 
Week so 
far ....13,789 10 4,958 575 
Wk. ago..13,662 321 4,103 2,148 
Yr. ago...15,153 2381 3,551 996 
2 yrs. ago.12,863 125 5,775 424 
MAY RECEIPTS 
1954 
Cattle ........... 06,808 
CORINON ces Nance dae 3,147 : 
gin 0 i0 a eae ae 73,204 82'900 
PPT rer ee 8.453 25,845 
MAY SHIPMENTS 
1954 1953 
CORED so pandaedvc 32,046 34,881 
|! RARE 12,413 14,146 
Me ea 2,910 4,726 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., May 12: 
Week Week 
ended ended 

May 12 

Packers’ purch .... 25,624 

Shippers’ purch, 8,139 
URES Tsccncepes ss 33,763 33,057 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, May 12, were reported 
as shown in the table below: 





CATTLE: 
Steers, choice 00@ 25.00 
Steers, good 50@ 23.50 





Steers, com’l 

Heifers, good & ch... 22'50@28.00 
Heifers, com'l & gd... 18.50@20.00 
COWS, WEE ce vescces 
Cows, util. & com'l .. 
Cows, can. & cut. ... 


15.50@17.25 
10.00@12.75 


Bulls, util. & com’l... 16.00@19.00 
CALVES: 

Vealers, choice & pr.. by ne rec, 

Good CIIMGO: c.ccvae @ 0.00@ 25.00 

Calves, util. & com’l. 16.00@20.00 
HOGS: 

Choice, 190/230 ...... 27.00@27.75 

Sows, 500/down ..... 18.00@ 20.00 
SHEEP (Spring): 

Lambs, choice . 23.75 only 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
May 1: 

CATTLE 
Period Same 
May 1 wk. 
Last 
Tr 
Western Canada . 18,850 13,985 
Eastern Canada - 16,274 15,102 
ROORE c. cve. daanuaee 30, 124 29,087 
HOGS 
Western Canada . 46,396 44,956 
Eastern Canada . 56,557 59,937 

th is cia 102,953 104,893 
All hog carcasses 

err 111,792 114,186 

SHEEP 
Western Canada 2,178 1,963 
Eastern Canada 1,756 2,013 


Total ~ 3,934 3,976 
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15.00@16.00 | 








SOLVAY 









Nitbilte of Soda 


Qe Se 


SOLVAY PROCESS DIVISION 


lied 
hemical 

ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 



































The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Ohio 





Piqua 





Have you tried: 


KENNETT-MURRAY 
| Livestock Buying 


KC 


Service? 
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HERE are all kinds of cans... but you want the 

one that keeps your product fresher. Get the 
best, without added cost. Use beautifully litho- 
graphed Heekin Product Planned Cans. You get indi- 
vidual service and study of your product in Heekin 
Product Planned Cans. Don’t forget this in planning 
your next can order. 





eekin 
LITHOGRAPHED 
THE HEEKIN CAN CO., 








Ns 


Cincinnati 2, Ohio 












PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, May 1954, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 5,745 hogs; 
hogs; Agar, 
7,362 hogs; 
Total: 27,350 cattle; arb 445 calves; 
33,701 hogs: and 4,205 sheep. 


KANSAS CITY 


Wilson, 2,805 




















Cattle Calves Hogs Sheep 
Armour .. 3,232 785 1,938 1,487 
Swift .... 2,124 964 2,205 2,506 
Wilson - 1,142 --. 2,644 
Butchers 5,236 1 646 652 
Others ... 846 -- 1,827 2,667 
Totals ..12,580 1,750 8,760 7,312 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 8,814 5,635 2,079 
Cudahy 4,073 4,931 1,432 
Swift 5,589 4,652 3,214 
Ls 3,634 2,763 1,549 
Cornhusker 554 me eae 
| 460 
Neb. Beef 735 
MR. aes «te 85 
Gr. a 630 
Hoffman 137 
Rothschild | 401 
. Sa 1,238 
Kingas aca ate 1,448 
Merchants ... 159 
Midwest 134 
ree 479 yh 
oo ae 676 site 
Others ..... .-. 10,544 
Totals ....29,246 28,505 8,274 
E. ST. LOUIS 
Cattle Calves Togs Sheep 
Armour .. 2,557 904 7,140 1,212 
Swift ‘* 3's87 2,999 oe 125 568 
Hunter 980 Wem es: ace 
_ Se ite 2,055 
ER veces 468 
Laclede +e; 
i z of o¢ 
Totals .. 7,424 3,826 25,905 1,780 
8ST, JOSEPH 
Cattle Calves Hogs Sheep 
Swift - 8,947 350 8,416 5,423 
Armour .. 3,768 469 7,561 2,388 
Others ... 4,518 266 2,969 225 
Totals* .12.28% 1,085 18,946 8,036 
*Do not include 52 eattle. 16 
calves, 2,994 hogs and 2,352 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 4,189 cvs 5,619 971 
Cudahy . 8,731 1 5,002 1,152 
Swift .... 3,278 4,228 1,015 
Butchers 505 oa oe 
Others . 8,205 2 10,466 898 
Totals ..19,908 1 25,315 4,026 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,587 324 1,520° 2,386 
Kansas ... 326 nes bs Sie 
DWER ..... 187 ane 
5 | re 140 509 
Sunflower. . 8 oe 
Pioneer Bic uae Lats 
mecel .... 519 ee 583 
Others . 1,402 101. «1,051 
Totals .. 4,169 344 2.130 4,020 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,518 260 791 934 
Wilson - 1,888 228 730 1,135 
Others . 3,485 607 906 998 
Totals* . 6,841 1,095 2,427 3,057 
*Do not include 1,161 cattle, 42 
ealves, 6,850 hogs and 1,494 sheep 


direct to packers. 


LOS ANGELES 
Cattle Calves Hogs eisiiogd 





71 

131 

560 

591 

522 
489 1 551 

Commercial 432 

Machlin .. 432 17 

Gr. West.. 432 ec 
Salter .... 477 ae re 
Clougherty. | 
Others .. 3, 3,143 658 762 
Totals .. 7,333 666 2,339 











DENVER 
Cattle Oalves Hogs Sheep 
Armour .. 1,777 164 2,226 4,135 
Swift . 1,735 99 1,890 4,063 
Cudahy . 846 107 «(1,754 216 
Wilson ... 911 ee side oes 
Others - 1,767 142 1,751 534 
Totals ..13,036 512 7,621 8,948 
CINCINNATI 
Cattle Calves Hogs Sheep 
(Cane bale ee pee 264 
Kahn’s 
MES cna, ake ose 
Schlachter. 204 121 
Northside. tae 
Others ... 3,673 1,398 10,466 23 
Totals .. 3,877 1,519 10,466 287 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers .. 1,880 4,735 3,359 193 
Others . 3,878 2,064 189 135 
Totals .. 5,758 6,799 3,548 328 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,581 1,184 1,095 8,308 
Swift . 1,736 929 880 10,383 
Bl. Bonnet 388 27 55 v8 
CU des 288 er 19 
Rosenthal... 268 46 aes 
Totals .. 4,259 2,186 2,049 18,691 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
May 8 Week 1953 
ORGS ssece 154,012 146,666 157,157 
TOS. 508 164,350 222,675 212,593 
BRED ccnica 68,974 70,452 88,119 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
May 7, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 284,000 328,000 144,000 
Previous 
week 277,000 348,000 164,000 
Same wk. 
1953 =—- 291,000 350,000 187,000 
1954 to 
date 5,128,000 6,771,000 2,985,000 
1953 to 
date 4,584,000 8,291,000 3,037,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending May 6: 


Cattle Calves Hogs Sheep 
Los Angeles 8,250 1,150 2,250 250 
N. Portland 2,500 385 1,300 1,185 
S. Francisco 875 70 1,100 1,825 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., May 12— 
Prices at the ten consentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 


160-180 Ibs. .......... $23 .65@26.15 
180-240 Ibs. .......... 25.40@26.90 
240-300 Ibs. .......... 24.50@26.65 
300-400 Ibs. .......... 23.50@25.65 
SOWS: 
270-300 Ibs. .......... 28.15@24.00 
440-550 IDS. .......005 20.50@ 22.35 
Corn belt hog receipts 


were reported as follows by 
the U. S. Department of Ag- 
riculture: 


This week Last week 


estimated actual 
Be Rx 38t ek 29,000 29,000 
Mag SB. ncccres 25,000 20,000 
| ae, SE 24,000 36,000 
| ge Ser es 27,500 46,500 
MORY Fe. ec ccce See 28,000 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, May 
216 11, were reported by the Agricultural Marketing Service, 
534 | Livestock Division, as follows: 


“CHIP ICE” 








8,948 St. L. N.S. Yds. Chicago Kansas City’ Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
Sheep BARROWS & GILTS: 
264 Choice: 
oes 120-140 lbs None rec. None ree. None ree. None rec. s * 
140-160 lbs None rec. Nonerec. Nonerec. None rec. e ease ce a a i- 
160-180 lbs $24.00-27.00 None rec. $25.00-26.75 $26.75-27.00 
tos 180-200 lbs. 26.50-27.35 26.75-27.00 26.50- +y .00 epg ag 
2. 200-220 Ibs. 26.75-27.35  26.75-27.00 26.50-27.00 -00-27.75 s 
ee lew 220-240 Ibs 26.25-27.25 26.75-27.00 26.50-27.00 26,00-27. 0 er to roduce Chi Ice for 
287 240-270 lbs. 25.65-26.50 25.75-26.75 25.75-26.75 24.25-26.2: 
270-300 lbs 24.75-26.00 None rec. 24.50-26.00 23.50-25. 50 
300-330 lbs 24.25-25. m4 None rec. = ty 15 bm -00-24 o r 
330-360 lbs 23.50-24. None rec. 75 None th f Ca 
Br ee processing operations for Car 
135 160-220 Ibs. . None ree. None rec. None ree. 22.50-26.00 None rec. fe 
= Icing — Poultry — Meats — Sea 
Choice: 
270-300 lbs. ... 23.25-23.50 None ree. 22.50-23.00 23.00-24.75 24.00-24.50 
Sheep 300-330 Ibs. ... 23.25-28.50 28.25-23.50 22150-23.00 23.00-24.75 23.50-24.00 Food esos Vegeta bles and the 
8,308 330-360 lbs. ... 22.75-23.50 22.75-23.25 22 50- 23. = 23. 00-24. a 23.00-24.00 
10,383 po Ibs. . 22.25- 25-23. 21.75-22.5 26 22.00-23.00 2 ‘is p 
400-450 Ibs. - 21.75- 21, o32:00 21.00-22.50 
450-550 Ibs. ... 20.75 20.00-21.00 19.50-21.50 Fruit Packing Industries. 
see Medium: 












































18,691 250-500 Ibs. ... None rec. None ree. None ree. 19.75-24.00 None rec. c ase 9 500 t d il 
ans apacities 2 to ons daily. 
= SLAUGHTER CATTLE & CALVES: 
bis STEPRS: 
95: ° 
157,15 Prime: Write or wire for representative to call 
700- 900 Ibs. .. 25.25-27.25 None rec. 24.50-26.50 24.75-26.25 24.00-26.00 
Str 900-1100 Ibs. |. 25.50-28.00 25.00-27.00 25.00-27.25 24.50-26.50 
oS419 1100-1300 Ibs. |. 25.50-28.00 26.50-28.50 25.00-27.00 25,00-27.25 24.50-26.50 Phone HEmlock 4-0500 
1300-1500 Ibs. .. 25.25-28.00 26.25-28.50 25.00-27.00 25.00-27.25 24.50-26.00 
PTS Choice: 
700- 900 Ibs, 2 , 22.00-24.75 21.50-24.50 
rkets 900-1100. Ibs. 2275-26. 22.00-24.75 22.00-24.50 
; 1100-1300 Ibs. 23.00-26.50 22.00-25.00 22.00-24.50 
riday, 1300-1500 Ibs. 23.00-26.50 22.25-25.00 21.50-24.50 
ns: Good: 1842 W. 59th ST. CHICAGO 36, ILL. 
Sheep 700- 900 Ibs... 19.75-22.50 20.00-22.75 19.00-22.25 19.50-22.00 19.00-22.00 
900-1100 Ibs. |. 20.25-22. 20.25. 23.00 19.25-22.25 19.50-22.00 19.50-22.50 
144,000 1100-1300. Ibs. 29 '50-23.00 19.50-22.25 19.75-22.25 19.00-22.00 
: Commercial, 
164,000 Ph as eee 17.25-20.25 17.50-20.50 16.50-19.50 17.00-19.75 17.00-19.50 
eeasilih Utility, all wts.. 15.00-17.25 15.00-17.50 14.00-16.50 14.00-17.00  15.00-17.00 The Sales Messages of the Leading Suppliers 
‘. 
HEIFERS: : 
985,000 appear ine THE MEAT PACKERS GUIDE 
Prime: 
037,000 600- 800 Ibs. .. 24.00-25.50 None rec. 28.25-24.75 24.25-25.25 28.00-24.00 
800-1000 Ibs. .. 24.00-25.50 24.75-26.00 23.75-25.25 24.25-25.50 23.00-24.50 4 % ON L ROVISION 
sos: e THE NATIONAL P ER 
rOCK Choice: 
600- 800 Ibs. .. 21.50-24.00 22.00-24.75 20.00-28.75 22.00-24.25 21.00-23.00 
 ‘Obaat 800-1000 Ibs... 21.50-24.00 22.50-24.75 20.50-23.75 22.00-24.50 21.00-23.00 = Use the Meat Packers Guide for basic 
6: Good: buying information and data, as well as 
s Sheep 500- 700 Ibs. .. 18.50-21.50 19.00-22.50 17.50-20.50 19.00-22.00 19.00-21.00 supply sources of equipment, machinery, 
0 250 700- 900 Ibs. |. 19.00-21.50 19.50-22.50 18.00-20.50 19.00-22.00 19.00-21.00 supplies and services—and read the Guide ° 
0 1,185 Commercial, + r ntial product and 
0 1,825 all wts. ...... 16.00-19.00 16.50-19.50 15.00-18.00 15.50-19.00 16.50-19.00 ora for essential p 
Utility, all wts.. 13.50-16.00 14.00-16.50 12.50-15.00 13.00-15.50 14.50-16.50 service tacts. 
_ e J J 
CY cows: Combine this information with current facts 
es J . 
Commercial, sional contained in Provisioner advertising and 
Wi Wie ccs 4.00-15.50 14.75-16.00 13.00-14.50 13.75-15.00 14.00-16. 
12 Utility, all Wts., 12.5014.00 12504415 12.0018.00 12.9518-75 | 12-50-14.00 you'll do a better job of buying that will 
- Canner & cutter, save money and increase efficiency. 
entra- ae eae 9.50-12,50 10.50-13.00 10.00-12.00 9.50-12.25 10.00-12.50 
oe BULLS (Yris. Excl.) All Weights: 
1e80 i be leat 
or ee None ree. 13.50-15.50 None rec. 12.50-14.00 12.00-13.00 L h 
Commercial... 14.00-15.00 16.25-17.00 14.25-15.00 14.75-16.00 12.00-13.50 et meats ang 
Utility "** 13:00-14.00 14.50-16.25 12.50-14.25 13.00-14.75 13.00-15.50 
a EN 11.50-13.00 12.50-14.50 11.00-12.50 11.50-13.00 13.00-15.50 while you PAINT 
}@ 26.15 ; 
1@ 26.90 VEALERS, All Weights: st: oie glad Koch Odorless 
1@ 26.65 Choice & prime... 21.00-26.00 23.00-25.00 21.00-22. 20.00-25, 20.00-24.00 x " 
hed se Com'l & good... 14.00-21.00 15.00-23.00 14.00-21.00 15.00-20.00 16.00-20.00 Damp-Proof En 
ae amel can be ap- 
plied in the same 
\@ 24.00 CALVES (500 Lbs. Down): 


room with ex- 
\@ 22.35 Choice & prime. . 18.00-22.00 19.00-22.00 19.00-21.00 18.00-22.00 18.00-20.00 


posed meats or 























Yom’l & good... 13.00-18.00 14.00-19.00 13.00-19.00 14.00-18.00 14.00-18.00 
wane Com'l & good 13.00- 00 00 00: oreo Monte. “Te 
4 any temperature 
ws by | SHEEP AND LAMBS: J gs a 5 3° 
f Ag. SPRING LAMBS: : = 
& Choice & prime.. 27.50-28.50 None rec. 27.00-28.00 27.00-27.50 None ree. Works as well | Visit Booth 102 
Good & choice... 26.00-27.50 None rec. Nonerec. 25.50-27.00 None rec. on damp walls N.1.M.P.A. 
st week as on dry. |_Convention _ 
ay LAMBS (105 lbs. down) (Wooled): 
mis Choice & prime.. 22.75-28.75 22.75-28.75 23.00-24.00 22.75-23.75 23.00-23.50| _ See Pages 52-53 of your Koch General Catalog for infor- 
wdpoed Good & choice... 21.75-22.75 22.00-23.00 21.00-23.00 21. 21.00-23.00 | mation on this and other Koch paints for the meat industry. 
6,000 WES: 2520 Holmes St 
EWES: (Shorn) le 
16,500 
8.000 Good & choice.. 4.00- 5.00  5.50- 6.25 5.00- 6.00 5.50- 7.00 5.00- 6.00 K 0 C & SUPPLIES Kansas City 8, Mo. 
" Cull & utility... 3.00: 4.00 4.00- 5.50 4.50 5.00 3.00- 5.50 3.00- 4.50 Phone Victor 3788 
, 1954 
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Got any 
temperatures 
you want 
controlled ¢ 


. .. on open tanks, sterilizers, hot water heaters, scalders, 
cookers, etc.? The Taylor Type P Expansion Stem Tempera- 
ture Controller is a simple, economical, Direct-Acting or 
Reverse-Acting type of controller, ideal for those applica- 
tions where frequent changes in temperature settings are 
not required, wherever a capillary type controller is not 
required, and where there is sufficient space for installing 
the 12” rigid expansion stem. 





The temperature control point is easily changed by turning 
the setting hand to the desired point on the arbitrary dial. 
Ranges from 32°F. to 250°F. 

Ask your Taylor Field Engineer for full details of Taylor in- 
struments and control systems designed for every phase of 
meat processing and packing, or write for Catalog 500 MP. 
Taylor Instrument Companies, Rochester 1, N. Y., and 
Toronto, Canada. 


Instruments for indicating, recording and controlling 
temperature, pressure, flow, liquid level, speed, 
density, load and humidity. 


‘Ss on 
“Taylor Instruments 


ACCURACY FIRST 

















IN HOME AND INDUSTRY 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Agricultural Marketing Service) 


STEERS AND HEIFERS: Carcasses BEEF CURED: 
Week ending May 8, 1954 14.686 Week ending May 8, 1954.. 12,688 
” 














Week previous ............ 12,873 Week previous ............ 13,713 
Same week year ago ...... 15,995 Same week year ago ...... 58,056 
cow: PORK CURED AND SMOKED: 
Week ending May 8, 1954.. 1,464 Week ending May 8, 1954.. 372,547 
Week previous ......... : 1,527 Week previous ............ 287,844 
Same week year ago 1.472 Same week year ago ...... 548.062 
BULL: LARD AND PORK FATS: 
Week ending May 8, 1954.. 524 Week ending May 8, 1954.. 5,522 
Week previous ............ 491 Week previous ............ wes 
Same week year ago ...... 681 Same week year ago ...... 14,807 
VEAL: 
Week ending May 8, 1954.. 13,946 LOCAL SLAUGHTER 
Week previous ............ 9.553 CATTLE: 
eR SOE EE > 3 80's Week ending May 8, 1954.. 10,721 
LAMB: WAU: SHUVIOUR:, ois. asiaccs's ee 9,423 
Week ending May 8, 1954.. 32,9190 | Same week year ago ...... 10,587 
WOEGK DEOVIONS cicckc cicccecs 26.723 ‘ALVES: 
Same week year ago ...... 35,572 CALVES: 
: . Week ending May 8, 1954.. 
MUTTON: WOGK BRCUIOES 6 ciisciiccsces 
Week ending May 8, 1954.. 2,278 Same week year ago ...... 
WGK POTIONS 6.000 .06050. 1,434 HOGS: 
Same week year ago ...... 1,011 ee 
Week ending May 8, 1954.. 40,753 
HOG AND PIG: WV GOH LPO UIOGR. 5 .6.5,010-0 obi 36,951 
Week ending May 8, 1954.. 4,481 | Same week year ago ...... 39.113 
Week previous ..........+. 3,230 SHEEP: 
Same week year ago ...... 6.130 Week ending May 8, 1954.. 42,727 
PORK CUTS: Week previous ............ 37,479 
Pw Ss » week y AOD 
Week ending May 8, 1954. .1,251,546 rn ee A OH ee aa 
Week previous ...........- 1,032,668 
8 yee oe eee + 1,297,964 
Same week year ago SOUNTRY DRESSED MEATS 
BEEF CUTS: VEAL: 
Week ending May 8, 1954.. 65,298 , ss 
WE DPOTIOEE oc cnt cheese 113,619 bere poor Ania 8, 1954.. 
A coinpagpe tak big °7 714 Week previous .........-.. ene 
Same week year ago ...... 127.7 Same week year ago ...... 4,971 
VEAL AND CALF CUTS: HOGS: 
ee Seen See D. Wvt. Week ending May 8, 1954.. 
Week previous ............ Week previous ...........- ee 
Same week year ago ...... Same week year ago ...... 31 
LAMB AND MUTTON: LAMB AND MUTTON: 
Week ending May 8, 1954.. = 19,929 Week ending May 8, 1954.. 
WCGE QUCTIOUS osnc se oriences 1,100 Week previous ............ see 
Same week year ago ...... 1,944 Same week year ago ...... 286 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending May 
8 was reported by the U. S. Department of Agriculture as 
follows: 









Sheep & 

Cattle Calves Tlogs Lambs 

Boston, New York City Area’ ...... 12.016 13,495 42,915 48,131 

Baltimore, Philadelphia ............. 7,554 1,282 21,610 1,088 
Cincinnati, Cleveland, Detroit, 

Indianapolis 8,065 58,634 8,774 
Chicago Area 4,920 49,706 6,170 
St. Paul-Wis. 25,986 72,871 7,960 
Re errr rer errr 14,154 7,628 65,547 6,835 
EMIEN fa cioinnc cin cos Cop Kcraaeens is ene 11,474 11 20,010 8,679 
EN CE ee ade sy sais nace ones 31,301 980 38,606 16,355 
RED acs o ls ossreia gras Oelew toes 12,851 3,275 26,056 9,330 
Iowa-So. Minnesota* ..............6.5 28,445 11,791 170,269 27, 
Louisville, Evansville, Nashville, Not 

EE EO Ree re eer 9,438 10,262 39,276 Available 
Georgia-Alabama Area® ,............. 6,542 4,030 19,029 are 
St. Joseph. Wichita, Oklahoma City.. 17,293 3,104 37,365 16,940 
Ft, Worth, Dallas, San Antonio ..... 17,! 6,342 14,200 21.679 
Denver, Ogden, Salt Lake City ...... 1,029 10,552 11,297 
Los Angeles, San Francisco Areas®,.. 25 2,572 22,781 37,088 
Portland, Seattle, Spokane ........... i 491 8,311 4,386 

OS iy" I See 2! ¢ 105,263 717,738 231,941 


Total previous week 


109,363 753,187 211,558 
Total same week 19 7 


96,637 83,129 287/930 





1Includes Brooklyn, Newark and Jersey City. 2Includes St. Paul, So. St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St, Louis, Mo. *Includes 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa. 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco. 
San Jose, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tifton, 
Georgia, Dothan, Alabama; and Jacksonville Florida during 
the week ended May 8: 


Cattle Calves Hogs 
PUM PIRETOED ee occ cca e seieu bed we eccyen 2,539 859 6,602 
Week. prevints (06 GAS). csc civic ccxesccaes 2,282 1,023 7,751 
Corresponding week last year ........eeeeeees 3,097 966 7,089 
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MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and _ by-products; hog 
slaughter; inedible rendering; cas- 
ing processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. Sketches, 
tables and illustrations. 

Price $5. 





ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
This book is designed primarily for 
smaller firms which have not devel- 


R oped multiple departmental divisions 


but are interested in fundamental 
cost accounting. The book discusses 
uses of ting in man 

cost figuring, accounting for sales 
and numerous other subjects. Pub- 
lished by the Institute of Meat 


Packing. 
Price $4.50 











MEAT PACKING PLANT 
SUPERINTENDENCY 


A general summary of plant opera- 
tions not covered in Institute books 
on specific subjects. Topics discussed 
include plant locations, construction 
and maintenance, the power plant, 
refrigeration, insurance, operation 
controls, personnel controls, incen- 
tive plans, time keeping and safety. 
Published by the Institute of Meat 
Packing. 
Price $4.50 





MEAT AND MEAT FOODS 


This new book by L. B. Jensen, chief 
bacteriologist of Swift & Company, 
brings together and explains in non- 
technical language facts about meat 
processing and preservation gath- 
ered by scientific men and practical 
operators. Published by The Ronald 
Press Company. 

Price $4.00 





LIVESTOCK MARKETING 
Prepared by A. A. Dowell, Univer- 
sity of Minnesota, and Knute Bjorka, 
primarily as a text in livestock mar- 
keting for students in agricultural 
colleges, this book should also be 
helpful to packers, marketing agen- 
cies and others engaged in market- 
ing of livestock and distribution of 
meat. 534 pages and 104 illustrations. 
Price $6.50 


AUTOMOTIVE TROUBLE SHOOTING 
AND MAINTENANCE 
This practical book by Anderson 
Ashburn, associate editor of Ameri- 
can Machinist, gives detailed proce- 
dures for locating _ and correcting 
electrical and al 
in gasoline-powered pre and 
trucks. It is written in simple lan- 
guage, well-illustrated and covers 
all operating parts of the vehicles. 
324 pages. 
Price $5.50 


BOILER OPERATOR'S GUIDE 
A dependable handbook on steam 
boilers. Covers boilers in use to- 
day—their characteristics, installa- 
tion and operating problems and 
solutions; problems of firemen and 
engineers are discussed and solved 
in detail. Has over 200 photographs 
and drawings of boilers of all es, 














auxiliaries, appliances, etc. alu- 
able reference data and chapters 
on plant m« t ction and 
maintenance. “353 pages and 241 
illustrations. 

Price $5.75 








FREEZING PRESERVATION OF FOODS 


Covers all frozen pack foods—meat, 
fish, poultry, truits and vegetables 
with entire chapter devoted to prep- 
aration and freezing of meat. Sub- 
jects include principles of refrigera- 
tion, cold storage, sharp freezers and 
freezing; changes in food in prepara- 
tion, freezing, storage and thawing 
and locker plant operation. Fifty- 
seven tables and 161 illustrations. 
763 pages. 

Price $12. 





SAUSAGE AND READY-TO-SERVE MEATS 


Covers the manufacture of sausage 
and other specialties including meat 
loaves, cooked and baked hams, 
canned meats. Discusses technical 
problems of spoilage prevention. 
Published by the Institute of Meat 


Price $4.50 





MEAT HYGIENE 


Dr. A. R Miller, chief of the MID, 
presents current meat hygiene prac- 
tices new text. Entire field of 
environmental sanitation in meat 
Preparation and distribution is cov- 
— Adulteration and mislabeling 

and governmental 
nent hygiene programs covered. 
Price $7.50 





MEAT THROUGH THE MICROSCOPE 


.Science in the meat industry. Dis- 
cusses chemistry of curing, refrigera- 
tion, sanitation, spoilage and chem- 

and manufacture of fats, oils, 
pharmaceuticals, and feeds. Pub- 
ished by the Institute of Meat 


Price $5.00 








PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and other 
by-products. Published by the Insti- 
tute of Meat Packing. 

Price $4.50 





BUSINESS LAW 


Second edition of a textbook by R. O. 
Skar and B. W. Palmer imparting 
the legal knowledge most frequently 
applicable in business, personal and 
social relationships. 478 pages. 

Price $5.00 





FOOD PLANT SANITATION 


Milton Parker of the Illinois Insti- 
tute of Technology in this handbook 
provides proved methods for solving 
problems of food sanitation. It makes 
available practices that are both 
safe and in accordance with the 
law. 434 pages and 129 illustrations. 
Price $6.5 





ee 


es + 


tr of modern 
Shashi “piinciples design and 
practice. ubjects treated include 
water supplies, pumps and storage 
tanks, water supply pipes in build- 
ings, hot water, gas, compressed air 
and vacuum supplies, vent pipes and 
traps, sewage and drainage pumps 
and drains, water treatment and 
sewage disposal, maintenance and 
repairs, etc. 
Price $7.00 








ANNUAL MEAT PACKERS GUIDE 
The Provisioner’s reference and 
data book for packers, renderers, 


sausage and by-product gg 
turers. A few copies of the 1950- 
51 edition available at $1.50 
each. The 1953 edition is $5. 





Books eee every meat plant should own 


FEEDS AND FEEDING 


The 2lst edition of the standard 
comprehensive reference book on 
livestock feeding and nutrition by 
expert Frank B. Morrison. It presents 
detailed information on nutrition, 
feeding and care of farm animals, 
including poultry. Composition, use 
and nutritive value of all important 
livestock feeds, and recent discover- 
ies in animal nutrition and livestock 
feeding are emphasized. Contains 
over 1200 pages and 200 illustra- 
tions. 

Price $7. 





BY-PRODUCTS OF THE 

MEAT PACKING INDUSTRY 
Revised edition covers rendering of 
edible animal fats, lard manuiacture, 
making of lard substitutes, inedible 
tallow and greases, soap, hides and 
skins and pelts, hair products, 
glands, gelatin and glue and by- 
product feeds. Published by the in- 
stitute of Meat Packing. 
Price $4.50 


BEEF, LAMB AND VEAL OPERATIONS 


Beef and small stock operations are 
described in detail. Among subjects 
covered are slaughter, dressing and 
chilling, handling edible specialties 
and handling hides and other by- 
products. Published by the Institute 
of Meat Packing. 

Price $4.50 








THE SIGNIFICANT SIXTY 


The 376-page magazine format his- 
re of the a and progress 
the m ing industry from 
Teal to Ts, er 250,000 words and 
more than 200 “ilustrations in tea- 
tures comprising a social and eco- 
nomic “running record” of the in- 
dustry, reviews of developments in 
equipment, processes and refrigera- 
tion, biographies of the men who 
built meat packing and several other 
worthwhile articles. Published by 
the Provisioner. 
Price............ $4 each for single copies; 
two copies, $3.50 each and five or 
more, $3 each. 


McGraw-Hill Books To Help Departmental Operators 


Practical reference books will save dollars and hours in the office, plant or shop. 


AMERICAN ELECTRICIAN’S HANDBOOK 


This handbook gives proved, ready- 
to-use facts and information on the 
selection, installation, operation, care 
and application of electrical appara- 
tus and materials. Contains com- 
plete data on wires and cables, 
age installation and care of mo- 
tors, Fre penn So 





etc. pages and 1327 illustra- 
p> 
Price $10.00 


INDUSTRIAL PROCESS CONTROL 
BY STATISTICAL METHODS 


This practical manual by J. D. Heide, 
analyst for the U.S. Rubber Co., 
shows how to apply statistical meth- 
ods to the control of industrial prod- 
ucts and processes during manufac- 
ture. It it x1} luable as a 
step-by-step guide for industrial users 
wishing to install statistical quality 
control procedures in their plants. 

Price $6.00 








To order these books, send 
check or money order to the Book 
Department, The National Provi- 
sioner, 15 W. Huron St., Chicago 
10, Illitejs. Payment must accom- 
pany order. Foreign buyers should 
add 25 cents per volume for extra 
postage. 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 


Straight or Mixed Cars 
BEEF - VEAL 
LAMB - PORK 

ano OFFAL 


‘@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 


in the Chicago area. 


@ Fully equipped coolers for your 


protection. 


We Invite Your Inquiry 





in name... 
high grade in fact! 











CLASSIFIED ADVERTISING 


ed: set solid. Minimum 20 words, 
$4.50; ditional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Undispl 


“ 


address or box numbers as 8 words. 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Head- 


Uniess Specifically Instructed Otherwise, All Classified Adver- 
tisements Will Be insertea Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGER OR SUPERINTENDENT: Technical 
graduate. Slaughtering. processing, sales, person- 
nel and customer relations. Served apprenticeship 
from knock and stick pens through every depart- 
ment, and as practical engineer and master me- 
ehanic Will relocate, local or foreign. W-177. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill, 





COST ANALYSIS AND PURCHASING AGENT 
Young man, 30 years old, now employed as 
purchasing agent and cost annalist desires change. 
Prefer medium size firm Interested in establish- 
ing cost system. Reasonable salary expected. 
Prefer southern or southwestern state. Answer 
to Box W-213, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill 





GENERAL MANAGER: Small modern plant op- 
erating profitably. Desire to make change. Com 
plete knowledge of livestock, beef, pork, curing, 
sausage, costs, yields, sales and personnel. Age 
42. Reliable. Available for personal interview at 
NIMPA convention. W-211, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Th. 





PACKINGHOUSE ENGINEER: Outstanding record 
in industry. Graduate engineer, fully experienced 
in plant design, construction, installation and 
maintenance of operating equipment, beef, pork. 
sausage, refrigeration and electrical systems. W- 
212 THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill, 





SUPERINTENDENT or CHIEF ENGINEER— 
master mechanic. College education. 20 years’ 
experience in all departments. W-177, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 16, Ill, 





SAUSAGE MAKER: Experienced all around man 
desires position. Capable of taking full charge. 
Will go anywhere. W-214, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicage 10, Ill. 


MEAT BUYER-MARKET MANAGER 
Chains, super markets. Meat expert. Will relo- 
cate. Excellent references. W-185, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efffficient. 
Slaughtering, cutting, curing, sausage, canning, 
rendering, etc. Excellent references. W-122, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 





OLD COUNTRY sausage maker, 29 years old, 
married, seeks position in Oentral or South 
America or in northern U.S.A. W-215, THE 


NATIONAL PROVISIONER, 15 ‘W. Huron St., 
Chicage 10, Ill 





REFRIGERATING ENGINEER: Master mechanic, 
engineering graduate. 23 years’ experience. Will 
relocate, local or foreign. W-182, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago -0, Il, 


HELP WANTED 


WANTED: A combination engineer and superin- 
tendent. Progressive Ohio packer needs man for 
permanent position. Must have thorough knowl- 
edge of refrigeration and maintenance as applied 
to beef packing house. Give experience and refer- 
ences. All replies kept confidential. W-191, THE 
NATIONAL PROVISIONER, 15 W. Huron &t.. 
Chicago 10, Ill. 











SALES SUPERVISOR: Wanted a young aggres- 
sive man as supervisor (not manager) for south- 
ern meat packer. The company is very aggressive 
and is doing a very nice business. The job will 
call for supervision and sales promotion among 
twelve (12) salesmen. Unless you are ambitious 
and consider yourself somewhat of a tep man, 
please do apply. W-192, THE NATIONAL 





not 
PROVISIONER, 15 W. Huron St., Chicago 10, 111. 





SALESMAN 

Nationally known company with well-established 
business in meat and sausage packaging material 
wants an experienced salesman to handle their 
sales in Ohio and adjacent territory, with head- 
quarters possibly in Cleveland, Ohio. This is a 
first class business connection and the sales possi- 
bilities and_ remuneration will attract a high cal- 
iber man. The job consists of handling the present 
volume of business and further building the terri- 
tory for future sales possibilities. Successful sales 
experience to meat packers and sausage manufac- 
turers essential. Reply in confidence giving com- 
poi details regarding experience, age, etc. Ad- 
dress 

_ _W-199, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 











SALES | 
Seasoning 
Experient 
Field ess 
open. Wr 
PROVISI 





SALESM. 
line of 

rienced np 
ferred, f 
Two ter 
and Tex 
for quali 
19 Vestr, 





TIME S' 
meat lin 
operation 
new ite 
medium 
to Box \ 
mow. F 


SALESM 
controlle 
York cit 
weekly 

TIONAL 
York 17 





PLANT 
operatior 
backgrou 
job for 
rience it 
VISION] 





WANTE 
full ope 
BOHMA 
Center, 


ENGINI 
house e: 
operatio 
ER, 15 


COOLEI 
Chicago 
desired, 
weekly. 
15 





m., Sf. 
packing 
control, 
sausage 





SEASONING SALESMAN: Have an excellent home 
for a man to cover the southeastern territory con- 
sisting of Florida, the Carolinas, Georgia and 
Alabama. Knowledge of sausage manufacturing 
and curing process very essential. All replies will 
be kept in strict confidence. Meat Industry Sup- 
Pliers, 4432 S. Ashland Ave., Chicago 9, Ill. 





CHIEF ENGINEER: Progressive meat packing 
plant has opening for experienced engineer to take 
charge of all refrigeration, power plant and me- 
chanical operations as chief engineer of plant. 
W-205, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





CASING FOREMAN: Experienced foreman wanted 
to take charge of hog casing department as fore 
man. Medium size plant processing 10,000 hogs 
per week. W-204, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER 
Top experienced man to manufacture a complete 
line of strictly Kosher meat products. State 
salary expected and enclose references from pre- 
vious employment. W-193, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
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HELP WANTED 





SALES REPRESENTATIVE. 
Seasonings,-Spices-Cures-Binders 


2-complete line of 
and Specialties. 
Experienced in Meat and or other Food Processing 
Field 
open. Write for details. 
PROVISIONER, 18 E. 


essential, Southern and other territories 


W-210, THE NATIONAL 


41st St., New York 17, N.Y. 





SALESMAN: Calling on meat packers, to sell full 
line of spices, seasonings, binders, ete. Expe- 
rienced man with sausage making knowledge pre- 
ferred, for one of the leading houses in the field. 
Two territories open: In central southern states 


and Texas, Arkansas and Oklahoma. Good future 
for qualified man. FIRST SPIC E MIXING CO., 
19 Vestry St., New York 13, N 





TIMB STUDY ENGINEER: 
meat line. To oversee incentive program now in 
operation, make time studies and yield tests on 
new items, assist plant superintendent. For 
medium sized plant in New York state. Write 
to Box W-216, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, iF 


Experienced in full 








SALESMEN: To sell U. S. inspected, portion- 
controlled veal cutlets to restaurants in New 
York city and metropolitan area. Can earn $150.00 
weekly up. Must own car. W-217, THE NA- 
TIONAL PROVISIONER, 18 E. 41st St., New 
ork 17, N.Y. 





PLANT MANAGER: For 
operation in southwest. 

background and experience. 
job for the right man. 
rience in reply. W-218 
VISIONER, 15 W. 


medium packinghouse 

Must have managerial 
This is a good salaried 
Give education and expe- 
, THE NATIONAL PRO- 
Huron St., Chicago 1@, Il. 





WANTED: Working sausage maker. Must know 
full operations. Good pay for the right man. 
BOHMANN MEAT PRODUCTS INC., Richland 


Center, Wisconsin. 





ENGINEER: Industrial engineer with packing 
house experience in time study and general plant 
operation. W-194, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





COOLER SUPERVISOR: Wanted for small plant, 


Chicago location. State age, “Feoune — 
desired, etc. Give references. Norm 5 
weekly. W-196, THE NATIONAL mPROV IsiON. 


ER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED MAN: With thorough knowledge 
of the handling of beef trimmings. Grading, 
sorting and rejecting. W-197, THE NATIONAL 
en 18 B. 41st St., New York 17, 





BUSINESS OPPORTUNITIES 





‘ee: 2 


NELSON, PH.D. CONSULTANT, meat 
packing technology. 24 years’ experience with 
control, laboratory, curing, rendering, processing, 


sausage. 157 DIVISION ST., Madison, Wis. 





Man with 25 years’ beef operations experience. 
also Owner-Manager experience, interested in profit 
sharing contract or any business opportunity con- 
nected with meat. Available June 1st. W-209. 








THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
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EQUIPMENT FOR SALE 


300 Buffalo Silent Cutter, 
$890.00; 400% Randall Mixer, 5 hp motor, 6 
months old, $850.00; 24”x12’ Condenser, never un- 
crated, $1150.00; Baker 7 ton Ice Machine, used 
60 days, $575.00; $56 Enterprise Grinder, 5 hp 
motor, 6” plate, New, $490.00; Fat Cuber, New, 
$295.00; Frozen Meat Slicer 10,000% per hour, 
Perfect, 1,000 Stainless 8 prong Bacon Hangers, 
very good, $.21 ea.; Globe £11128, 30”’x4” Grind- 
stone, New $165.00; 266B Buffalo Grinder, 20 hp 
motor, like new, $975.00; (5) Clark Lift Jacks, 
new, $29.00 ea.; Globe $9579, Stick Washer, new 


$750.00 
THE NATIONAL PROVISIONER 


FS-220, 
15 W. Huron St., Chicago 10, Ill. 





25 hp motor, Perfect 





FOR SALE: Send us your inquiries for S/S. 
Aluminum, Dopp jacketed Kettles; Filter Presses; 
Curb Presses; Cookers; Lard Rolls; Grinders; 
Stuffers; Mixers; Cutters; Expellers, ete. We buy 
your idle equipment and plants. 

CONSOLIDATED PRODUCTS CO. INC. 

72 Bloomfield Street, Hoboken, N.J. 
Tel. HO 3-4425 (N.Y. Tel: BA 7-0600) 





3 COOKERS: Used, ‘‘BOSS'’. One—5’ x 9’, 80002 
Capacity, A head, with 15 HP, 220/3/60 gael 
Two—?’ 10’6”, 6000% ca pacity. no. 110 

motor or a saarter, chain alas. ELLIOTT PACK. 
ING CO., Box 458, Duluth, Minn. 





MIXER FOR SALE: 
mixer complete with motor, 3 
eycle, 220 volts. Reasonable. FS-208, 
TIONAL PROVISIONER, 15 W. Huron St., 
eago 10, a 


One Model No. 3, Buffalo 


Chi- 








JOURDAN COOKER: 2 cage gas fired Atmos smoke 
maker, 2 sets Columbia gas burners and controls. 
In excellent condition. Will accept any reasonable 
offer. .PROVO PACKING CO., 3268 Monroe St.. 
Toledo, Ohio. 





FOR SALE: 1952 two ton Dodge truck with re- 
frigerated body, new motor, $2500.00. Also 3 
Koldhold plates. Frigidaire compressor and mo- 
tor, $300.00. KEARNEY PACKING CO., Kearney, 
Nebraska, Phone 34501. 





ANDERSON EXPELLERS 
All Models. Rebuilt, guaranteed. 
We Rent Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FOR SALE: One Buffalo sausage stuffer, model 
300. 300 1b. capacity. Due to change in plants. 


was never unpacked or used. Price $1450.00 
F.0.B. Muscatine, Iowa. C. E. RICHARD & 
SONS INC., Muscatine Iowa. Phone 3622. 


EQUIPMENT WANTED 





Would the pac king | company from Michigan who 
answered the ad KILL FLOOR EQUIPMENT 
WANTED” in this pe M, EW-115, please write 
us again. We have lost your name and address. 
Send your reply to EW-115, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL. 


WANTED: 1000 ton curb~presses lard roll, filter 
press and cooker. Mitts & Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17. N.Y 





PLANTS FOR SALE 


FOR SALE OR LEASE: In St. Louis. BEEF 
ae ae ane PLANT. Approximate kill ca- 
acity 75 cattle per day. Excellent condition. 
Sufficient ground and approved permit to = 
if required. FS-179, THE NATIONAL PROV 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








FOR SALE OR LEASE: In St. Louis. HOTEL 
SUPPLY OR PACKER BRANCH HOUSE—cooler, 
freezer room, sausage kitchen and smokehouse fa- 
cilities. In excellent condition on railroad spur. 
FS-180, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 





WHOLESALE and RETAIL meat plant for sale. 
With sausage kitchen and store fully equipped. 
Two room apartments above, and a large park- 
ing lot. Near Detroit. Reason for selling, old age 
and sickness. A real bargain. For details write 
to FS-219, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


BARLIANT'S 


~—hs- WEEKLY SPECIALS! 


¢ —~ We list below some of our current 

e \ for sale of machinery aad 

equipment rim prompt 

shipment at prices vquoted F O.8B. shipping points. 
Write for Our 9 rtd Regularly 














Kill Floor 
6947—BELF HOIST: Le Feill, mdl. #1005-10, 
Mouvie action type, 50° chain, 20007 cap., 
6S ipm. 9 Hl. gear head mtr., New, never 
MEO a sc cmd ctwicabesh 00 cx oneesnbteeka seh $ 850.00 
6946—-LA.NDER: Dupps #17C, New, never used 225.00 
66074-—-BEEK DROrrER: Anco #979, hydraulic, 
Win #82 dropper hook & guide, New, in 
QUEEN OURO Sng Sa desie csc c he cess bdesigie 500.00 
7079—CAKCASS SPLITTING SAW: Best & 
Vouovan, with 1 HP. mtr., handing devices. 
Serta, «I< 475.00 
6939—rAUNCH WYABLE: 4’ x 16’, pauneh lift 
on, rE Pe Fy 850.00 
6940—PAUNCH TRUCK: Koch, RT. wheels .. 85.00 
6936 BEAD FLUSHING CABINET: Globe, 3’ 
eds hed ha week bale wedd eels nee 135.00 
6672 TRIPE WASHEK: Anco, 2 HP. mtr. .. 450.00 
6226-—-TRIPE SCALDER: Boss #413, V- -type, 
sine V-G006, WEIMER... ic .ccnddccdesnne 675.00 
6360—CLEAVEKS: (137) New, Simmonds, he 
den & White #91, 13” blade ...... 8.00 
7135-—-HOG DEHAIRER: Baby Boss #314, with 
7% HP. splashproof mtr. & str., complete 
with pipe & vale, like new, used less than 
RPT ee a ae 975.00 
6718--SCRIBE SAW: Best & Donovan, 74%” 
saw wheel, mdl. RB 1124, with mtr, cable 
& COURIMEWHEEEE . cc tn tate se Peds odes dons 175.00 
Sausage Equipment 
7244—HOY LOAF MOLDS: (199) Globe #5-S 
steel, with ends, New, never used .... ea. $ 4.30 
6618—-HOY MOLDS: (767) Globe #66-S, stain- 
less steel, spring covers, excel. cond. .. ea. 6.75 
7004—HOY MOLDS: (300) stainless steel, like 
new cond. 
150—Pear shaped #P-16 ............ ea. 11.50 
50—Square, 16-18% cap. .......... ea. 11.50 
65—Square, 14-159 cap. .......... - 11.50 
35-—Nquare, 12-13#% cap. .......... 10.35 
6897—-SLICER: U. 8S. 170G, ser. #170G- 586, 


with Grouper conveyor & stand, excel. cond. 1375.00 





























7250—SLICERS: (4) U. S. #150-C, like new, 
CON iediy sc chiae Gs ccevdccmetncergmees ea. 385.00 
7019—GRINDER: Anco with mtr., 
a eS Perr ree 625.00 
7014—GRINDER: Buffalo #66, with BX bowl, 
new worm & shaft, 15 HP. mtr. ........ 850.00 
7251—GRINDER: Buffalo #41, 4” plate, V- 
Dem, 3 BP. We osc nnsapivesccddbegmass 375.00 
7252—GRINDER: Buffalo #78B, with 40 > 
Mtz., RO NOW ..cccccccccvcccccens 
7043—-MIXER: 100 € 
arm, New 225. 
6920—MIXER: Buffalo #3, 7% HP. mtr. 735.00 
5061—MIXER: Hobart upright, mtr. Lk with 
agitator, 2 removable alum. bowls. ...... 325.00 
6527—-MIXER: Boss #9, hand tilt, mtr; driven, 
new stainless steel bowl ..... 75.00 
6982—SILENT CUTTER: comb. 
= 21” bowl, 2 AP. 75.00 
5769 
375.00 
7206 COMBINATION STUFF 
with air compressor 395.00 
6950—STUFFER: Globe, 200# 700.00 
7067—STUFFER: Boss 200%, . & guar. 750.00 
7044—STUFFER: Wagner, 38# 3 stuffing 
tubes, used only 2 hrs. ...... ie as 65.00 
6921—STUFFER: Buffalo #4, 40 er. 
#145H, with valves & horns «ee. 925.00 
7156—DUAL STUFFER ATTACHME? uf- 
falo, for continuous stuffing by 2 stuffers, 
Hike. NOW CONG. ... ob ccccecccivvioes 225.00 
637 ity a ee Mepaco, stainless 
WO POU bos ocidin vnc ccccwernrsecnssentoes 275.00 
7188—COOK ‘TANK: steel, 34” x 42” x 58”, 1” 
OE Cider haescnckevounceesasaeenet 100.00 
0023 CURING —— (180) galv. with cov- 
bbb Ode CCG Sein osoe 6-66 nes Ure eke ea. 10.00 
160 RING “VATS: (75), wood, 1500#% 
itd dobaEhdb inne ce hasan edema Bids requested 
184— BACON SEALERS: (3) conveyor type, 
Great Lakes mdl. C.S. 17 .......... ea. 20.00 
7254 — COOLER: J. E. Smith. jacketed, 
x 42”, with agitator & scraper bars 225.00 
nn Equipment 
ast aa Bee om. 2%” x 14%” feed open- 
in We Nie. inc sncundwedetueeses $1475.00 
6883 _WisHER WASHER: Boss, 30” x 
a RE Ce Pre 1250.00 
6926—- COOKER: Anco, 4’ x 10’, cast steel heads, 
Sa ar a ee eee 1650.00 
6908—BLOOD DRYER: Boss, 3’ x 7’, bolte 
heads, 10 TEP. MR ccc ccetevecccceses 975.00 


All Offerings Subject to Confirmation and Prior Sale 
WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 
1401 W. Pershina Rd. (39th St.) 
U. S. Yards, Chicaao 9, Ill. 
Cliffeide 4.6900 


BARLIANT & CO. 


° New, Used & Rebuilt Equipment 
¢ Liquidators and Appraisers 
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TERMINALS AT: 


oP ebUO 


CONTROLLED TEMPERATURE 





takes the “‘Perish”’ out of 


PERISHABLE FREIGHT! 


From departure at your 
door to final destination, 
the specially designed 
SPECTOR “mobile refrig- 
erator’. —manned by 
trained personnel assures 
fast, fresh, safe delivery of 
your meat loads. 





HERE ARE THE 4 REASONS WHY 
YOU SHOULD ROUTE YOUR NEXT 
LOAD VIA SPECTOR 


SPECTOR refrigerator trailers do 
not “lay-over” enroute 

SPECTOR trained drivers check 
temperature constantly 

SPECTOR provides temperature- 
control charts for your reference 
SPECTOR provides advance deliv- 
ery notice of your shipment 


Boston 
Bridgeport 
Chicago 
Decatur 
indianapolis 
Milwaukee 


Newark Racine-Kenosha 
New Britain St. Louis 

New York Springfield (Mass.) 
Peoria Trenton 
Philadelphia Worcester 
Providence 





SPECTOR ctor service, ine 





HOME OFFICE: 3100 S. WOLCOTT * CHICAGO 8 





7t.e 
° 


@ ADVERTISERS 


> 
« 
° 
¢ 
® 


) 
Curat 


in this issue of THE NATIONAL PROVISIONER 





Allbright-Nell Co. Third Cover 
American Manufacturing Company, Inc. ...........+00+005 39 
PE, COSC. 6-0 6666060 0c cgeeesn gn sedbaneeeeenaee 


Barliant and Company 

Batic: Booed -PEAterais, LNG. 6 «<5. :as c's «:0 sa oe ws dean haee ween 13 
Battle Creek Bread Wrapping Machine Co. ............ re 
Best & Donovan 


Champion Bag Company 

Chip Ice Corporation 

Cincinnati Butchers’ Supply Co., 

Circle-U-Dry Sausage 

COMO Fi IGS is sic 070.00 0 ob0.s uorsipen:h ale DORR 16 


Die, Ch Ci ARCH ino. 4084-4 ne Bhat eee ..38 
TS Oe Gee NG: ois on cece cece: oy peepee ess chee 8 
Dupps Company, The 


Far-Zuperior Pickwick Company 

Bist Oe, Ge, GRC.. 6.sc. oes ecw cigbicushes ceed meee ae 
Foster-Built Bunkers, Inc. 

French Oil Mill Machinery Company, The ........... Sia sae 


Globe Company, The 


BROS SONOS. sic ei 6s orgie iss 0000 ae os ¥b nese eae ena 54 
Hollenbach, Chas., Inc. 

Howe 208 Mackie Cominany « «os cides es Sever evecsccs ae 
Hudson-Sharp Machine Company 

Huron Milling Co. . 

Mygrade Mean Frodacta Corp. 2.06 oss oi on Gee deass eau 58 


International: Salt: Coipany, Inc... . 06: ccscccccesssseanewun 52 


Kahn’s, E., Sons Co., The 

Kennett-Murray Livestock Buying Service 

MEU, SEE COED. occ cc bccn acvcuy ces came 40 ee oe cee 38 
MRI Rg RENE: 6 6 is os v cide visa aicene-bee ee be ee aan ene 40 
Koch Supplies 

ce | A Ser errr rene wer ee a 58 
Roppers Company; Ines. .< iis cei sates Jee cweasusewe eens 6,7 


Master Mechanics Company 
McCormick & Company 
Midland Paint & Varnish Co. 


Pfizer, Chas., & Company, Inc. ... 
Preservaline Manufacturing Company 


Rapids-Standard Co., Inc. 
Rath Packing Co. 
Reynolds Electric Company 


Seteway Track Ties, TAG: 6.6.5 soviet shoes cesar eee 21 

Smith’s, John E., Sons Company 

Solvay Process Division, Allied Chemical & 
Dye Corporation 

Sparks, H. L., & Company 

Spector Motor Service, Inc. 

Standard Casing Co., Inc. 

Stange, Wm. J., Company 

Stedinan Fouwidry -& Machine-Co.. ... 3... ccc. sescvrvecrvawan 46 


Second Cover 


Taylor Instrument Companies 
Tee Cee Manufacturing Co., The 
Transparent Package Company 


Universal Ol Products:Co. 5.05... cis iessbceces eee 29 


Visking Corporation 

West Carrollton Parchment Company 

White Motor Company, The 

WR is BOR kik. oo. 6.ciss ccedcectatoeseidegacneces ace 37 


While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission in this 
index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—May 15, 1954 
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